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TIN PLATE BLACK (RON 


in the millions is what counts 


PRE not talking about quality 

in a Canco sample. We’re 

talking about day-in-day-out quality 

in the year’s run of Canco Containers 
we ship you. 


It’s the quality of millions of cans 
filled with your product and shipped 
to your customers that counts with 
you and with us. 


In one sense a can is not a can until 
it is filled and closed and packed for 


shipping. It is the way cans behave 
on their way through your plant, 
and after you ship them, that tells 
you their real quality. 


Canco factories concentrate on the 
business of making uniformly good 
containers. We invite you to measure 
Canco quality by performance as 
well as by sample. If you’ve never 
used Canco Containers, ask those 
who have. 


American Can Company will entertain at the 
Garden Pier, Friday evening, January 26th, 1923 


American Can Company | 


ESTABLISHED 1878 
Canco Containers) 
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DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO. 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the upper spindles, coarse grind the fruit 
which passes down to the fine saws on the two lower spindles, from 
there it falls into a tub under the machine. Machine is well braced 
and the workmanship is of the best; gears are cut from the solid, 
and saws are milled from solid blanks which gives a cutting edge 


to two sides of the tooth. Hopper and discharge chutes are lined 
with white pine. 
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You Can Do It. 


The 1923 model of MONITOR Jumbo Pitter is fitted so 
that any“one can adjust it if it gets out of time. This means 
that the canner does not have to wait for an expert—he can 
handle the situation intelligently himself. 

Have you arranged for your 1923 Cherry equipment? 
Its time to attend to it. 


HUNTLEY MFG. CO. 


P. O. Drawer 26 SILVER CREEK, N. Y. 


SPECIAL AGENTS 
A. K. ROBINS & CO. 


Canadian Plant 
HUNTLEY MFG. CO., Ltd. 
Tillsonburg, Ont. 


Baltimore. Md. 
BROWN, BOGGS CO., Ltd. 
Hamilton, Ont. 
KING SPRAGUE CO. 


353 E. 2nd. St., Los Angeles Calif. 
FRANK E. RUNDLE 
88 32nd. St., Milwaukee, Wis. 


Strings in the package— 


An inferior article 

A dissatisfied Public 
Decreasing sales 
Disappointing profits 


PLANT 
ROGERS STRINGLESS REFUGEE 


And Pack 
QUALITY 


326 West Madison Street 
CHICAGO, U. S. A. 


‘“‘BLOOD TELLS” 
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TLANTIC 


LOWEST PRICE 
PLAIN - LACQUERED -  LITHOGRAPHED 


Packers 
Syrup Refiners 
Milk Canners 


Our large production assures prompt 


Peanuts and Peanut Products 


and satisfactory service. 

Fresh Oysters 

ee Our co-operation increases YOUR sales. 
and Wax Top Trade 


ATLANTIC CAN COMPANY 


BALTIMORE MARYLAND 


USE 


HAMACHEK IDEAL 


VINERS AND VINER FEEDERS 
For Better Pack of Peas at Greater Profit 


FRANK HAMACHEK, KEWAUNEE, WIS. 


Mauufacturer of Ideal Viners, Viner Feeders and Chain Adjusters 
ESTABLISHED 1880 


QUALITY 4 
| 
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Another Satisfied Customer 


Read what a user of one of the NATIONAL TOMATO PEEL- 
ING MACHINES writes us with regard to the saving of Tomatoes 
during 1922 season: 


THE FOLLOWING REDUCED TO “PER BUSHEL” SAVING: 


60 pounds tomatoes put into National Tomato Peeling machine. 
54 pounds tomatoes discharged from machine peeled. 


6 pounds tomatoes lost in skins, or 10 per cent of total. 


54 pounds tomatoes ( peeled ) given women to core. 
47 _47 pounds:peeled and cored tomatoes obtained from above 54 Ibs. 


a 2 pounds lost in coring, or 13 per cent. 
10 per cent in peeling. 
13 per cent in coring. 


23 per cent total loss. 


50 per cent usual cannery waste by old method. 
23 per cent by New Method. 


27 per cent total saving raw material. 
60 tons tomatoes at $12.00 per ton — $720.00 
27% of 720.00 equals $194.00 saved on each 60 tons run. 


Now add to the above not less than 40 per cent saving in labor and then consider 
the improved condition of the finished product AND DECIDE FOR YOURSELF 


WHETHER THE NATIONAL TOMATO PEELING MACHINE MERITS YOUR 
CONSIDERATION. 


NATIONAL PEELING MACHINE 


The National Tomato Peeling A. K. ROBINS & CO., 


Machine Will Be Exhibited (R. A. SINDALL ) 


_ At The Atantic City Convention. Baltimore, - 
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$7.00 
DELAWARE BEAUTY............ 4.00 
LANDRETHS’ RED ROCK...................... 4.00 
3.00 
LANDRE?H’S TEN 3.00 


PERFECTION 


OTHER SEEDS 


Beet Cucumber Cabbage Pumpkin Squash 
Okra Spinach Cauliflower Beans 
Snap Dwarf Lima Sugar Corn Peas 
’ The Landreths sell every Seed used by Canners and ask 


you before buying to write for prices. The Landreth s 
prices will be found as low as such quality can be sold. 


D. LANDRETH SEED CO., 


BRISTOL, PENNA. 
Business Founded 1784 The Oldest Seed House in America 


TOMATO—“The Landreth” 


Price $7.00 per pound 
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MAX AMS CLOSING MACHINE - - - STANDARD OF THE WORLD 


There is a MAX AMS Closing Machine for every need 


We are the originators of the Sanitary 
Can-- Come to us with your can 
closing problems. 


MAX AMS MACHINE COMPANY 


101 Park Ave., New York 
Charles M. Ams, President 


BRANCHES: 
CHICAGO: 20 E. Jackson Blvd. 
ROCHESTER: 705 Commerce Bld. 
LONDON: 50 Lime Street E C 3 


VARIETIES OF TOMATOES. 
‘ 
a 
3 
Patented 
i 


January 8, 1923 THE CANNING TRADE. 


Sturdy--Speedy--Safe 


HARACTERIZED bytheir sturdy construc- 

tion, Anderson-Barngrover continuous 
agitating cookers are dependable and durable. 
From their basically correct design, through- 
out their entire construction, they are built to 
endure the most severe canning factory usage. 
Quick, safe cooks with Anderson-Barngrover 
continuou'’s agitating cookers, preserve the 
fresh flavor, tenderness, and appearance of 
the most delicate fruits and tender vegetables 
-the gentle roll imparted tothe can making it 
possible to sterilize the entire contents uni- 
formly, resulting in no spoilage whatever 
from insufficient heat in the center of the con- 
tainer, 


The present widespread use and increasing 


popularity of this equipment is proof of its 
dependable performance. 


Orders should be placed promptly to 
secure deliveries when desired. 


Safety feed device which ejects misfit cans. 


Anderson-Barngrover Mfg. Company 


Main Office and Factory, San Jose, California 


Baltimore Chicago San Francisco 
S. O. Randall’s Son S. G. Gorsline A. C. Caldwell 
409 Marine Bank Bldg. 1548 Tribune Bldg. 16 California, Street 


CONTINUOUS OPERATION PROFITABLE PRODUCTION 


° 
‘ 
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A New Year and A New Kind of Can 


With the advent of the New Year we are pleased to announce the 
advent of a new member to the Southern Family: 


(Patents Pending) 


To Open — Pull the Tab 
The Sococan is important to you as well as to us because it is the 
kind of can we have all been looking for for years. The Sococan 
is absolutely AIR-TIGHT and cannot be tampered with enroute. 
Yet itis easy to open. _ Just pull the tab and strip out rubber gas- 
ket. Rubber at no time comes in contact with contents. Made 
in diameters and heights to suit your requirements. 


The Sococan is the Ideal Container for— 


Coffee Baking Powder 
Peanut Butter Cigarettes 
Paint Preserves 

Lard Substitutes Syrup 

Candy Molasses 


Fancy Cakes Lard 


“Seeing is believing” - for your own satisfaction, see 
the new Sococan at our display booth at the Atlantic 
City Convention. 


Rubber gasket kes S 
AIR-TIGHT. Top becomes fric- 
tion cover by removing gasket. 
No exposed, rough, cutting 
edges. Filled through bottom 
and closed automatically. 


Southern Service Stands the Strain 


Southern Can Company 


Baltimore, Maryland. 
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The Book You Need! 


Every factory in the business should have a copy of 
this important book of formulae—as a prevention against 
loss. 


PRICE $5.00 PER COPY 
Published by 
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WEEKLY REVIEW 


Big Tri-State Meeting the Event of the Week—Canners Alk 
Seem Determined to Maintain Quality and a Fair Price— 
No Change in Can Prices for 1923—Items of Cost 
on Futures Now Well Defined—The Responsi- 
bility That Rests With the Brokers. 


HE event of this week has been the big Tri-State packers’ 
I meeting at Philadelphia, and it was a big meeting, filled with 
many fine addresses well up to the high standards set by 
other Association meetings this year, and to which we have called 
attention on numerous occasions. It is too late in the week to 
report the meeting in this issue, and it would not be fair to go over 
it snd pick out all the plums by commenting on the salient features 
now, leaving the skimmed milk, as it were, for next week’s full 
report. So we will leave the whole thing. 

Comments in the lobby and talks with canners from all the 
States—and, as we predicted, they, came from other States than 
Maryland, Delaware and New Jersey---discover the canners, as a 
whole, to be in a very contented mood ays regards the coming sea- 
son. They look forward to it with more than ordinary confidence, 
and, what pleases us, with the apparent realization that this year’s 
goods must be packed to a high standard. The industry seems to 
have awakened to the great and promising opportunity which con- 
fronts it—provided the goods that are packed and offered the con- 
sumers are of real value. If that fact—for it is a fact-—ever sinks 
deep into the consciousness of the body of canners, they will pro- 
duce the right sort of goods, and there will then be no danger 
whatsoever of an overpacked market. They will never be able to 
produce enough goods of real value—-not necessarily fancy goods, 
but goods that are all honest cansful, of the kind we are te!ling 
the people in Canned Foods Week efforts that the industry does 
pack. 

It seemed to us that that realization has grasped hold of the 
canners. and we pray that we are right—it will mean the salvation 
of the industry—for, as George W. Cobb said this year, “Quality 
should be the religion of the industry.” 

Let us steal just one gem from the magnificent address of 
“Tommy” Lyons, and which we will print in full along with the 
report. Said he, as a concluding remark : 

“When you were born, you cried, and people smiled. 

So live, that when you come to die you may smile, and 

people cry.” 

Pack your goods in conformity with that motto, and you will 
not go far wrong on quality. 


(Continued on page 32) 
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ANNUAL CONVENTION: 


National Canners 
National Food Brokers 
Canning Machinery & Supplies 


ATLANTIC CrrY @NVENTION 


Jan. 2 222d—27 1923 
News 


EXHIBITIONS: 
Machinery and Supplies 
ON YOUNG’S PIER 


Mammoth Canned Foods Display 
: ON STEEL PIER 


A Hearty Welcome to everyone producing, handling or dealing in canned foods, preserves 
or condiments, and the supply lines connected therewith. Balmy weather, plenty hotel accomoda- 
tions, abundant amusements. The Crowd Will Be There. 


“CONVENTIONING” 


A play in five days and nights. 
Place—Along the Boardwalk. 
Time—In the evening, mostly. 
Characters—Every one of us. 

Monday Evening—National Canners’ Pep-o Session (place an- 
nounced later). 

Tuesday—12 Noon—Luncheon to the Ladies of the Convention 
at Hotel Ritz-Carlton, followed by a Musicale given by some 
of the leaders in the Musical World, 

Tuesday—7 P. M.—Brokers’ Dinner, with Secretary of Commerce 
Herbert Hoover, at Hotel Traymore. 

Wednesday—7 P. M.—Dinner Dance, Hotel Traymore. 


Thursday—8 P. M.—Swimming Races—Our Boys in Vaudeville— 
and an informal dance, Hotel Ambassador. 


Friday—American Can night.. (Get location from them.) 
“Are you coming?” 
“Well, I should say so!” 


OVEL Entertainment for Conventioners—Atlantic City 

N attractions are unique in many respects; unusual in 

others and in a few ways unmatchable. Through 

the courtesy of the management of the Ambassador Hotel, 

the conventioners will have an opportunity to witness some 

of the fastest girls in America Thursday evening—swimming 
for keeps and prizes in the sumptuous Ambassador pool. 

To those who have never witnessed speedy swimmers move 
through the water, these exhibitions will come as a great sur- 
prise, and to add keenness to the events the Canning Ma- 
chinery and Supplies Association has hung up some handsome 
trophies to be won in both the swimming and diving contests. 


In order to make it possible for all the visiting canners 
to enjoy these unusual events, it has been decided to hold 


three half-hour exhibitions, as follows: 8 to 8.30; 8.45 to 


9.15, and 9.30 to 10.00. Each exhibition will be the same 
as to events and contestants. 


There will be all sorts of races—free style, relay, back- 
stroke, breast-stroke, tandem and blindfold. There will be 


fancy diving from the low and high boards, swimming under 
water and comic stunts. 


Those participating will be: Miss Betty Becker, present 
national diving champion; Miss Bessie Ryan, former national 
50 and 220-yard-champion; Miss Helen Pennepacker, for six 
years Middle Atlantic District diving champion; Miss Dorothy 
Hucknall, Miss Olive Filer, Miss Ruth Thomas and Miss Vir- 
ginia Benkoil, a quartette of 14-year-old swimmers and divers 
of note; Miss Bobbie Smith, Miss Edith Leeds, Craig Mickle, 
11-year-old aquatic wonders; Miss Ellen Spieler, Miss Audrey 
Parry, Miss Loretta Keating, Miss Lillian Crowl, coming stars; 
Miss Elsie Edwards, Miss Hazel Freeman and Miss Ada Tay- 
lor, well-known amphibians. 


And on the same evening the ladies will be given the long 
sought for opportunity of having visualized for them that deep 
and dark mystery, ‘‘What men do at Conventions.’ Some of 
the good and not so good ‘‘amateur actors” of the profess— 
excuse us—industry, are going to put on a real vaudeville show, 
just to prove they could have been actors if they hadn’t de- 
cided to be canners. Their first and only appearance will be 
in the ball room of the Ambassador Thursday evening, begin- 
ning at 8 P. M. and continuing until the supply of “hooks” 
runs out. ’Tis rumored that some of the “turns” have been 
rehearsing for anaes and at least two are the result of years 
of effort. 


In deference to the “actors” their names will not be re- 
vealed until they stand before you—so come and be prepared 
to thoroughly enjoy an occasion that comes but once. Admis- 


sion will be by ticket only. Tell John Hanna at the Traymore 
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how many you need for your party—or see any of the supply 
boys. 

After the swimmers have swum and the actors acted, an 
informal dance will wind up a real evening. 


INNER-DANCE at Atlantic City—-As has been customary 
D at several of the last conventions, a subscription dinner- 
dance will be given at Atlantic City, to which all con- 
ventioners and their wives (particularly their wives) are in- 
vited—nay, expected to attend. 

Mr. Montgomery of the Traymore is giving it his personal 
attention and this means a dinner fit for his Food Majesty, the 
Canner. Music that would put step into leaden feet has been 
engaged, the floor scraped and waxed, and in the language of 
the inspired reporter ‘‘a pleasant time will be had by all.” 
’Tis even murmured that Mr. Volstead’s retirement has been 
anticipated, but this hardly seems possible in Atlantic City. 

Places will be set for four hundred and this is the abso- 
lute limit, as the committee want all to enjoy ample room for 
their feet. Reserve your tickets now—today—at once, by 
writing to John A. Hanna, Traymore Hotel, Atlantic City, N. J. 
The genial Secretary of the Supplymen has consented to act 
as chief despenser. Others will be: Committeemen Robert 
A. Sindall, Herbert C. Randall, Charles P. Guelf, Gordon H. 
Kellog, James A. Cole, Ernst P. Finch, J. J. (‘‘Jack’’) Lynch, 
Albert T. Jacobs, Thad G. Searle and Ogden S. Sells. The 
cashier at the Traymore can also be seen, but the total is only 
four hundred. 


“The nights shall be filled with music, and the cares that 
infest the day shall fold their tents, like the Arab, and as 
silently steal away” which is the lure the Atlantic City 
Convention of the National canners Association holds out 
to Canners who, wearied of the past year’s hard striving, 
would rest awhile and play awhile. 


ADIES’ LUNCHEON AND MUSICALE—A very delightful 
afternoon is planned for the ladies of the Convention on 
Tuesday, Januaty 23rd, 1923. The Canning Machinery and 

Supplies Association has arranged a luncheon and musicale, to 
be given at the Ritz-Carlton Hotel. The luncheon will be in the 
Grill Room and the musicale in the lovely Trellis Room, The 
Association was unusually fortunate this year in securing the 
services of such artists as Salzido, the great Harpist; Nevada 
Van der Veer, Contralto; Henry Moeller, Tenor, and Marian 
Carley, Pianist. 
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Applications for takers must include names and addresses 
of guests, and should be sent immediately to the Canning Ma- 
chinery and Supplies Association, 4201 Wrightwood Avenue, 
Chicago. Capacity of Grill is limited; therefore, reservations 
should be made at once. 


THE CANNED FOODS EXHIBIT AT ATLANTIC CITY 


It has been rather vigorously insisted upon that the 
people ought to be allowed to come into the conventions of 
the National Canners Association. During the week of the 
National Canners Association’s convention, held at Atlantic 
City two years ago, the people were allowed to come in; and 
the people enjoyed the opportunity afforded them to examine 
the many specimens of canned foods which were displayed 
before them. Last year, at the Louisville convention, the 
people—the people who bring canned foods to their tables— 
were again afforded the opportunity to meet the canner face 
to face and to examine specimens of the food which he pre- 
pares for their delectation. This year, at Atiantic City, the 
people will be again invited to take part in a convention in 
which they have or ought to have a very personal interest. 
The canned foods exhibit to be set up at Atlantic City will 
be the most ambitious effort in that direction which the Na- 
tional Canners Association has yet undertaken, the forerun- 
ner, it is hoped, of a great canned foods exhibit which will 
be one of the outstanding features of all future conventions 
of the National Canners Association. Upon the two previous 
occasions the canned foods exhibit was conducted in conjunc- 
tion with the machinery and the supplymen’s exhibit, but at 
Atlantic City the canned foods exhibit will have a separate 
setting. Steel Pier has this year been reserved for the dis- 
play of the products which canners have been asked to send 
to Atlantic City for demonstration before the people. With 
the more outstanding staples of canned foods the people have 
a reasonably familiar acquaintance, but there are many ex- 
cellent canned products about which the people know noth- 
ing whatever. The resident population of Atlantic City is not 
large, but the transient population of Atlantic City is not 
only large, but is exceedingly important to the distributer-of 
canned foods. The canners who will harken to the invita- 
tion extended them to display their products at Atlantic City 
may look for a very happy result, provided they shall invest 
their exhibit with something of personal interest. It is still 
of utmost importance that canned foods be advertised. Awk- 
ward and unwholesome impressions of the value and the econ- 
omy of canned foods are still current among the people, which 
impressions should not be allowed to continue unchanged. It 
may not be doubted that the canned foods exhibit which is 
to take place at Atlantic City will attract much attention and 
that it will have distinct advantages for the exhibitors. The 
doors of each annual convention of the National Canners 
Association should be opened wide to the people to the end 
that the people shall know the canner, who is cook unto the 
people, and improve their acquaintance with him. Meeting 
the canner face to face should have an advantage for the 
people and also for the canner. 


THE PROGRAM 


The Program for the Atlantic City Con- 
vention is shaping up in fine style, and is 
spoken of, by those in position to know, as 
the best ever presented. It will shortly be 
circulated. 


But you don’t have to wait for a program. 
You never ask for a program before you go 
to a show— it’s handed you as you go in the 
door. Make your reservations at Atlantic 
City; get set, and let’s go; for you may take 
our word, the Program will be all you could 
wish it, and more. 


It will be published in our issue of Jan- 
uary 15th—the big Pre-Convention issue. 
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Sound Food 


By Charles Thom, 


Mycologist-in-Charge, Microbiological Laboratory, Bureau of 


Chemistry, U. S. Department of Agriculture, Washing- 
ton, D. C. 


Address Before Association of New York State Canners, Inc., 
December 7, 1922. 


S a laboratory worker upon the relation of molds and 
bacteria to foodstuffs, I have come into close contact 
with the interests of the canner in a few points. We 

have a common interest in getting food in the best possible 
condition from the point of production to the consumer. It 
is not difficult to phrase an ideal. The food used should be 
clean, fresh and sound and should be canned at once. Actual 
realization of such an ideal is impossible upon a commercial 
scale, but it is pertinent to ask how far we may fall short of 
such an ideal without jeopardizing the good name of canned 
products. As a basis to work upon, however, I am going to 
repeat and adapt the phraseology used in my recent address 
to food officials. A food product to be tolerated in manu- 
facture should be in such condition of cleanliness, freshness 
and soundness as would make it acceptable to the intelligent 
consumer if seen and examined in its raw or unprocessed form. 

Justly this phraseology is loose enough to admit the low- 

est quality of food which should be tolerated. Every product 
claiming high quality should mofe than comply with such a 
minimum. In undertaking to transform this into the practical 
terms of manufacture it is necessary to discuss two stages of 
the process: (1) production, the conditions actually found in 
the product as gathered in the field; (2) transportation or de- 
livery, the unnecessary physiological and microbiological risks 
involved in gathering, packing and transportation to the fac- 
tory, together with such storage as precedes manufacture. 
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Storage Experiments With Spinach. 
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hours. Initial freedom from rot means a general lengthening 
of the period within which the lot remains sound. The prob- 
lem of price differentials based upon soundness and that of the 
place and time of sorting are economic, however, and must be 
decided upon lines largely outside my province. In any case, 
someone must pay for sorting or it will not be done. 
Another factor of the producing point is the bacteriolog- 
ical load which every product, even though sound, carried as 
its start toward the cannery. This includes a surface ac- 
cumulation of bacteria, yeasts and mold-spores peculiar to the 
product or contributed to it by the soil or dust particles al- 
ways present. The initial seeding is practically always multi- 
plied many times by growth since nutrients enough to permit 
organisms to grow are always available on the surface of 
fruits or vegetables either from natural secretions or from 
injuries and bruises. It is only necessary to refer to the work 
so recently reported to your own Associations by Meyer Dick- 
son and their colleagues to verify the suggestion that prac- 
tically any organism from harmless kinds of bacillus botulinus 
may be present in or on any sample of food gathered in the 
field. It is easy to picture in unpleasant terms this load of 
contamination and the possible perils resulting from it. I 
would not minimize the theoretical importance of these find- 
ings. Practically, however, to get upon terms which we can 
all understand, any fresh product which a discriminating 
handler, familiar with the growing and gathering of foodstuffs, 
recognized as sound and clean may be admitted to be fit for 
manufacture, irrespective of the bacterial load it may carry. 
The mere fact that we study microorganisms associated with 
decay or rot does not give us a different basis for the inter- 
pretation of the words, cleanliness and soundness, from the 
common one entirely familiar to all of you. In anything which 


will be said about sound foodstuffs, therefore, you will under- 
stand that I am using the terms in exactly the same wa” as 
the progressive producer or packer. 

Transportation and Delivery—Wherever products freshly 
picked can be hauled in a few minutes or:an hour or two to 


Tempera- Aerobic Anaerobic 
ture when plate spore When 
Samples. examined. count. formers. Condition. canned. 


600.000 about 100 Normal, crisp. Good 
picked 24 hours, 
16 hrs. in cold storage, 
average for 3 samples. 
Same in lab. 24 hrs. at 73-75° F..... 83° F. 110,000,000 ae 100 Wilted, wet in center. si 


Slimy. 


picked 36 hours, 
16 hrs. in cold storage. 


40,000,000 


Partly wilted. 


83-84° 750,000,000 1,000 Wet in center. Strong 


picked 18 hrs. 
No cold storage. 
70° F. 70,000,000 100 Wet. Fe 
78-79° F. 500,000,000 1,000 Slightly slimy. Off 
10 individual plants aver............ 16° FF. 750,000 Less than 10 Fresh. 


(1) Production—The problem of sound food begins in 
the field, where plant diseases, soil and climatic factors may 
make or mar the fitness of the product before it is gathered. 
The pathological side may be left to others on your program. 
On the side of spoilage, however, you all know that sorting 
should begin in the field. Ideally no product unfit for manu- 
facture should even start toward the factory. The products 
actually in various stages of spoilage at the gathering point 
are part of the burden of every canner. In dealing with rapid- 
ly perishable products the presence of infected, or partly rotten 
individuals among a lot of sound ones will hasten the infec- 
tion of all. As an extreme case, one strawberry full of mold 
itself will become the center of a moldy rotten mass in a few 


Two separate plants carefully washed showed one-half the original count and no anaerobic spore formers. 


the point of manufacture the problem of freshness in raw ma- 
terial at the factory receiving room is comparatively simple. 
But as the canner extends the territory from which he draws 
his raw material the problems of getting stock from the field 
to the factory begins to be complicated. With increases in 
size of operations, carrying a large overhead for factory con- 
struction, supervision and labor, the problem of maintain- 
ing a steady supply of raw material without ever permitting 
too large a supply to accumulate becomes more difficult. In 
this way the time between gathering and manufacture begins 
to grow from a few hours to overnight, then to a whole day or 
still longer. Throughout this period green or growing prod- 
ucts removed from the plant remain packed together in bas- 
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kets or other containers for convenience in delivery and stor- 
age. 


Physiological Aspects of Delay—This leads directly to a 
plant physiological discussion which is necessary to explain 
what happens. For this purpose I will describe a series of ex- 
periments performed by Mr. Linden, a member of the labora- 
‘tory with spinach as a basis for discussion. .These experi- 

ments have been summarized and tabulated for inclusion in 
this paper. The samples were grown near Washington. Part 
of them were collected and examined by Mr. Linden, plant 
by plant from the field; part were picked by the grower, de- 
livered to his regular dealer and purchased by us in the market 
without any previous arrangement. The samples were taken 
to the laboratory and held three days at 70 to 80 degrees F. 
with bacteriological examination when first received and once 
each day thereafter. -The following observations are signifi- 
cant., The temperature of the spinach as gathered was about 
55 degrees F. The initial load of microorganisms, bacteria, 
yeasts and mold-spores as demonstrated by culture was helf 
to three-quarters of a million, including about 100 heat re- 


sistant anaerobic bacterial spores to the gram. Without at- - 


taching significance to particular figures, asparagus, peas, 
beans and berries would show a similar load of contamina- 
tion. 


After standing in a laboratory at 70 to 80 degrees F. for 
24 hours, the spinach showed a temperature of about 85 de- 
grees F., which in every case was higher than that of the room. 
In that 24 hours the number of bacteria jumped to about one 
hundred million. The spinach, firm and crisp as received, 
showed wilting on the surface of the mass and was wet in the 
center. In samples, however, which were held in cold stor- 
age over the first night, no such changes occurred. In 48 
hours at room temperature the bacterial figures jumped to 
any number between half a billion and two billions—accord- 
ing to conditions in the samples. A test of the air ditsributed 
through the mass showed a high percentage of carbon dioxide. 
The interior of the mass of spinach had become slimy with 
definitely off-odor. A third day merely added to the offensive- 
ness of the condition. Together with the rise in general bac- 
erial count there was a progressive increase in the number 
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of heat resistant anaerobic spores which would add tremend- 
ously to the difficulties of sterilization. Do such conditions 
actually occur? I have seen an inspection report where a car 
of spinach picked about 48 hours before the time of observa- 
tion gave off foul odors and was steaming. What happened in 
the experimental spinach is typical of the general course of 


changes in perishable foodstuffs held under unfavorable con- 
ditions. 


The physiological explanation involved may be summar- 
ized briefly. Perishable fruits and vegetables ready to be 
gathered for market or for manufacture are living, actively 
growing things. While growing they receive water (sap) 
through the stem and roots from the soil and evaporate water 
to the air. Life activities do not stop when the product is 
taken from the stem. The supply from the root is cut off, 
but expulsion (transpiration) of water from the vegetable or 
fruit goes on. If the product is exposed to the air, that water 
evaporates. If berries, pulled corn, spinach, pea vines, string 
beans or asparagus are brought together into masses, bundles, 
baskets, pails, wagon loads and perhaps the containers bunched 
into carloads, the evaporation of water is at least partly 
stopped and the center of the mass becomes wet. Again growth 
processes produce heat. Each fruit while exposed to the air 
remains cool from evaporation and air cooling. If we bunch 
many of them together, cooling and evaporation at least 
partially stop and the mass becomes warm as well as wet. 
Respiration adds to the destructive factors present by the con- 
sumption of sugars or other carbohydrates present and the pro- 
duction of large amounts of carbon dioxide so that depleted 
vitality and depleted food value both appear. Under such 
conditions the half-million or so bacteria initially present are 
able to multiply with tremendous rapidity. 

That is exactly what happened in the spinach samples 
described. It begins in every lot of perishable material brought 
together. To get initially sound. products from the point of 
production into the can in good condition we must establish 
control of two factors (1) the temperature at which the prod- 
ucts are handled and (2) the period of time between gather- 
ing and canning. Control of either or both is clearly pos- 
sible. Exactly how this control shall be exercised in any par- 
ticular situation will depend upon physical climatic and eco- 


GEARS 


MOOTH running, correct in design, accurate and true to pitch, Caldwell 


gears are bound to please you. 
cut tooth, mortise gears, etc. 


next time you are in the market. 


H. W. CALDWELL & SON CO. 


Chicago, 17th St. and Western Avenue 


Dallas, Texas, 709 Main St. 


We make all types—machine-molded, 
Caldwell Promptness is traditional. 
your service. Our stocks assure prompt shipment. 


It is at 
Let us figure with you 


LINK-BELT COMPANY, OWNER 
New York, Woolworth Bldg. 


Uni 


January 8, 1923 


THE CANNING TRADE 


THE WHEELING 
SANITARY CAN WITH THE No. 100 MACHINE 


IS THE PERFECT CONTAINER 


WHITAKER-GLESSNER CO. CAN DEPARTMENT 


Wheeling West Virginia 


NEW YORK OFFICE CHICAGO OFFICE INDIANAPOLIS OFFICE 
Room 1313-32 Broadway 1966 Conway Building Transportation Building 


DALLAS, TEX., OFFICE COLUMBUS, O., OFFICE 
517 Dallas County State Bank Bldg. Columbia Building 


© 


JOS. M. ZOLLER & CO.. INC. 
BOXES, PACKERS’ SUPPLIES BROKERS 
PLAZA 1140 & 4484 ALTIMORE, MD. 


CIDER-- 
Also PICKLES-- 
BARRELS Soft Drinks, ete. 


CANNING MACHINERY 


FRUITS: VEGETABLES: FISH-Etc. 
A.K.ROBINS & CO. BALTIMORE, MD. 


WRITE FOR CATALOGUE 


Pekin Cooperage Co. 
25 Broadway, New York. 
Peoria, Ill. Ambridge, Pa. 
Port Arthur, Tex. “Mobile, Ala. 
New Orleans, La. 


With accurately machine-planed joints 
and rust-resisting iron hoops of correct 
size and spaced to insure a large factor of 
safety. A Caldwell Cypress Tank is vir- 
tually a solid piece of wood in rigidity 
and water-tightness. 


In addition tothe long life of the cy- 
press —— the logical tank wood since it 
grows in water— Caldwell Tanks have 
the lasting qualities that can be builtin 
only bylong experienced tank builders. 


Send for Catalog 


W. E. Caldwell Co 


Incorporated 
2310 Brooks St., Louisville, Ky- 


CHICKASAW COOPERAGE CO. 
Memphis, Tenn. 


TIGHT AS SOLID WOOD ||; 
TANK: 


16 


nomic conditions. No generalization as to such details can be 
safely offered but the general principles can be laid down. 


(1) Temperature—You are all familiar with the fact that 
pre-cooled or super-cooled cars of fruit stand transportation 
much better than cars packed without such cooling. The whole 
series of plant activities and of agents of spoilage are slowed 
down by chilling. In this way it is possible to lengthen very 
greatly the period within which handling is safe and prac- 
ticable. How far back toward the field temperature control 
can be carried economically depends upon the value of the raw 
products and the individual economic situation. It may, how- 
ever, be safe to say that there are products in which such 
control is worth serious consideration by both producer and 
canner. 


(2) Time—tThe desirability of promptness in delivery 
and manufacture needs no argument. Food value, quality and 
soundness are all involved. In experimental work in Mary- 
land, Appleman showed that certain samples of sweet corn 
lost half their sugar in the first 24 hours at about 85 degrees F. 
If you add to this loss the beginnings of rotting processes al- 
ready described the need of quick handling is fully illu- 
strated. Spoilage processes increase by a geometrical progres- 
sion with the length of the exposure. The rate of deterioration 
differs from the product and from the handling conditions but 
the general principles apply closely enough to demand that 
there be few stops and no resting places for perishables be- 
tween the field and the can. 


It may not happen in New York State, but we have en- 
countered canners who will buy all the stock offered and then 
send a buyer out for more even when stuff is rotting on the 
floor of their receiving room. You have the task of adjusting 
canning facilities to production sufficiently close to insure 
that the fewest possible losses fall upon farmers or canners 
and only sound food gets into the can. It is easy to see how 
some of you may occasionally lose sleep over the problem. 
Sound stock is the absolute prerequisite to good canned foods. 

Canning (a) Sorting. Enough has been said as to what 
kind of food should get into a can. The details of getting 
it there may be left to you. It is a matter of installation and 


height. 
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_ operation of proper equipment and of trained labor in sorting, 


washing and trimming the raw material, not a difference in 
what is understood by sound products. (b) Sterilization. 
Your own laboratory in Washington and the various labora- 
tories working under grants from your own National Associa- 
tion funds have taken the problem of handling product by 
product and determined the required temperatures to reach 
sterility in the can. The report of the research committee sum- 
marizing recommendations for general safety in handling food 
has already been published. I can add little to these recom- 
mendations. They repeat and enforce in greater detail things 
I have been saying whenever opportunity was presented dur- 
ing the past two years. An effective process is one that makes 
the product keep. For any particular product it is a combina- 
tion of the size of container, the fill, the rates of heat pene- 
tration for that product and that fill, and the effect of the 
acidity and other characters of the juices or brine present 
upon the bacteria of spoilage. 

Even with a processing time and temperature theoretical- 
ly perfect, the product is not yet safe. Accidents, failures 
of apparatus and workers make needful the two additional 
precautions emphasized in your report, (1) a code system 
which will identify any can to a restricted lot described in 
your record, and, (2) a holding and incubating system which 
will maintain the integrity of that lot through a preliminary 
incubation period at a temperature favorable to spoilage. 
Such holding is the quickest and most effective check upon 
the operation of your sterilizers. No lot of cans which will 
not stand up through a week at 90 to 100° F. should be re- 
leased. From your point of view, it means losses and claims 
and wrangling with dealers as long as any part of such a lot 
remains. From our point of view it means also the menace of 
food poisoning. The incubation test in your own factory 
should prevent the distribution of such a lot by leading to 
proper overhauling and reprocessing upon the lines indicated 
by your own advicers. As the product goes into distributing 
lines, every handler should be enlisted in the campaign to 
prevent cans which are even doubtful from reaching the con- 
sumer. There are, it is true, flippers and springers which 
are perfectly sound food, but there are other flippers and 
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springers which are incipient swells and no one can separate 
them without opening and testing them. Cans which are 


flippers or springers immediately after packing should not be 


released. They should be saved by proper tnspection and re- 
handling by the packer at his own plant. 

Such cans, if distributed, are entitled to no tolerance 
from the commercial or the official inspector. After the food 
poisoning experiences of the past five years, each of them 
should condemn every suspicious can he sees. In saying this 
I am not forgetting that food confined in a can promptly 
starts to dissolve the container and will perforate the can if 
given time enough and that such corrosion produces eventually 
the ‘hydrogen’ swell which can be separated from bacterial 
spoilage by proper examination of the opened can. But such 
separation is a task for the laboratory, not for the user of 
canned food. Hence, a product in that condition has no claim 
for tolerance in the distributing house. Your own research 
committee has set the ideal of plant operation for you, which 
is that you produce sound food, properly processed, identified 
clearly by cannery records and the whole process checked by 
incubation before release. 

In conclusion, you may be assured of the cordial support 
of every man concerned in food inspection in every effort to 
raise the standard of operation until every can shall be filled 
to correspond with this ideal. 

We hope you will extend your campaign of education to 
put a clear conception of that ideal also into the minds of the 
dealer and the consumer and that you will especially persuade 
every dealer to co-operate with you in preventing spoiled ma- 
terials which escape your own inspectors from getting into the 
consumers hands. I welcome the publication of the report of 
your research committee as putting into the hands of every 
eanner a well thought out program for insuring the soundness 
of our canned food. 


THE NATURE AND INTENT OF THE STATE’S SERVICE TO 
AGRICULTURE 


By Dean A. R. Mann, 
Cornell University, Itahaca, N. Y. 


Before the New York State Canners’ Association, December 
1922. 


HE State’s service to agriculture springs primarily from 

| two bases, both essentially protective in nature: (1) 
It is a first obligation of State and nation to insure an 
adequate food supply for all the people; adequate for con- 
stantly higher standards, produced from a fairly constant and 
finally limited area. This is to protect the physical necessities 
of the people. 
(2) It is an obligation of government to insure the purity 

of the product proper labeling, honest weights, honest dealings; 
and, so far as may be to remove inequities and to safeguard in- 
dividual rights and properties. This is to protect the people 
against malefactors, whether they appear in improper business 
practices or improper agricultural practices, such as those 


which permit of spread of controllable plant or animal dis- 
eases; for example: 


The College of Agriculture is concerned primarily with 
the first of these. The Agricultural Experiment Station has 
certain responsibilities with both. The assurance of a food 
supply is more of a problem than is commonly recognized, and 
one which in years of apparent over-production in proportion to 
effective demand or to transportation facilities seems to lose 
its urgency or its significance. To be recognized in its full im- 
port, the long trends must be considered. In the 40 years, 
1880 to 1920, the rural population of the United States in- 
creased 45 per cent., while urban population increased 293 per 
cent. This disparity is increasing. The tendency is toward 


— greater city populations in proportion to rural popu- 
ation. 


In the older states the decline in rural population is not 
simply relative; it is in some cases actual. New York State 
has actually fewer farmers on its land than in 1845, but no 
other State has shown so great increase in city populations. 
Yet the average standard of living, of comfort, is much higher. 


This general statement need not be elaborated. 


Its mean- 
ing is clear. 


The disproporation in city and farm popula- 


tions is inevitable, and it is not a present occasion for alarm 
if, on the one hand, the actually or relatively reduced agricul- 
tural population can meet the demands for raw products, 
and if we may ignore whatever unfortunate situations arise 
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from over-great congestion of population in urban centers. 

The State’s obligation, in broadest terms, is to protect 
the food supply of its people and to enable the decreasing 
percentage of farm population to increase its productive capa- 
city in direct proportion to the effective demand for its prod- 
ucts, and at prices which will enable producers to maintain a 
good standard of living as judged by American ideals. This 
broad generalization is sufficient for our present purposes, since 
it is almost a commonplace albeit, an exceedingly important 
one. 

The College of Agriculture, as a State institution is pri- 
marily concerned through education and investigation with 
maintaining production adequate to the needs of the whole 
population, and with the standards of life of the producers. 
This means nothing less than the maintenance of a perma- 
nent in quantity and in quality production, and permanent in 
its attraction to a sufficient number of producers who must 
be in a position to share, in proportion to effort, judgment, 
natural endowments or acquired abilities, in all the gains of 
civilization. Neither of these two aims or ends can be divorced 
from consideration of the returns from labor, capital and 
risk. These are all phases of a single problem, and the as- 
surance of a food supply is impossible if any of them is neg- 
lected. In discharging its fundamental obligation to main- 
tain the food supply, the State or the nation, therefore, must 
give such aid to every one of these major interests as will in- 
sure its proper realizaion. This conctitutes the minimum ob- 
ligation of the State. How much further it may properly go 
depends upon the philosophy of government held by the peo- 
ple. In a democracy the philosophy dictates a minimum of 
individual initiative and responsibility and a minimum of state 
interference. The State should help create the situatons 
which will enable the individual citizens to function most fully 
and freely and with due regard to the rights and opportuni- 
ties of all other citizens. 

The State College of Agriculture has endeavored in all of 
its work to be guided by these controlling principles. The 
State endeavors to remove handicaps: 

(1) Handicaps of limited knowledge. The whole struc- 
ture of agricultural education and research finds justification 
here. Since the individual farmer has neither the resources, 
training nor time for experimental work, except within very 
narrow lines, the State finds it necessary to provide the pri- 
mary facilities of research, and, as a consequence, the means 
for carrying to the people the discoveries of science or the re- 
sults of experimentation or the advance in learning. The limi- 
tations of knowledge are so evident that the scope of State 
provision for scientific investigation must be as wide and as 
varied as the situations which confront farmers in nearly 
all their occupations and operations in every sort of farm- 
ing. The presumption is that this will always be true, for 
the demand for progress is permanent, and the mounting re- 
quirements of the people, which are also permanent, demand 
ever new efficiencies all along the line. 

(2) Handicaps of business limitations: (a) In securing 
supplies. The organization of private enterprise to service ag- 
riculture in obtaining supplies of certain kinds, as, for ex- 
ample, seeds best suited to the soil and climatic conditions of 
the region, or strains and varieties best adapted to the pur- 
poses for which the crop is to be grown, or which are resist- 
ant to diseases which may not be readily controlled, is not 
sufficiently developed to meet the requirements of the agri- 
cultural industry, so that the government very properly comes 
in with its aid in the interest of all the people. 


(b) In financing operations: Since private enterprise 
has not yet developed to a point where private banking in- 
stitutions are in a position to meet all of the varied credit re- 
quirements of farmers at prices which their industry can bear, 
it is a proper, becauce it is a necessary, function of govern- 
ment to meet the situation by inaugurating financial insti- 
tutions or measures which will meet the requirements of the 
industry. It is in the common interest of all that this should 
be done; but it is to be done with-due regard to any services 
which existing banking interests may do equally well. 


(c) In marketing his products: It has been well said 
that a good part of the farmer’s own participation in the, mar- 
keting of his products must be done on his farm. Successful 
marketing begins with the production or selection of stan- 
dardized products in such quantities as to make the handling 
thereof most efficient. This involves not only good cultural 
practices but the selection of good seed of the most suitable 
strains or varieties for the market demands. It involves the 
problems connected with grading, packing, storing and trans- 
portaton. The losses in transportation are very great. 
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Only a few days ago a freight claim agent for one of our 
largest railroad systems sent me a copy of the receipts of cars 


of perishable farm products in one of our large city markets > 


during a recent year. Nineteen per cent., nearly one-fifth of all 
these cars had claims for losses filed against the railroads. 
This means colossal inefficiency in the process of transporta- 
tion. How much of this loss is attributed to the farmer for 
improper preparation of his products for shipment, and how 
much is due to improper handling by transportation companies 
is not in all cases easily determinable, although in many cases 
it can be ascertained. We know that there is liability resting 
on both. No nation can long afford the waste which these 
figures represent, and they represent the waste in only one of 
many stages from the planting of the seed to the consumer’s 
table. It is proper for the government to promulgate meas- 
ures for the reduction of these losses. 

It is now generally recognized by government and by the 
people that the separate farmer is frequently disadvantaged 
in his business dealings. The alternative seems to be some 
form of collective action on the part of those engaged in rais- 
ing a given commodity which enters into trade. The sudden 
and widespread movement on the part of farmers to form 
co-operative organizations of many kinds has the sanction of 
public approval because’it is the farmer’s legitimate right and, 
for certain products, at least, it is evidently essential for their 
proper handling in trade. The unwarranted raising of prices 
through such collective action, except perhaps from a briei 
period or for an occasional article the production of which is 
limited by soil or climate to very restricted areas, is little to 
be feared, for the interplay of supply and demand is a pow- 
erful and relentless corrective, which sooner or later has its 
way. And the national government, while fully legalizing col- 
lective action by farmers, has safeguarded the public interest 
in the Capper-Volstead Act, which prohibits farmers from 
securing monopoly -prices for their products through co-opera- 
tive efforts. 

It is no function of government either to organize or to 
operate co-operative or corporate marketing undertakings, but 
it is a proper function, in order to promote economy and effi- 
ciency in the food supply and to avoid disaster, for the State 
to study and to make available a knowledge of the principles 
on which sound co-operation exists. These principles have 
much in common whether applied to a farmer’s co-operative 
movement or to a corporate business undertaking. 


And the facts gained by government agents are available 
to any persons interested in handling farm products. It is 
the only duty of the public agencies to approach all the prob- 
lems involved in the production and marketing of farm _prod- 
ucts from the standpoint of both agricultural and general 
welfare. 


(d) In determining costs. It is a proper function of gov- 
ernment to undertake to determine costs of production and dis- 
tribution of farm products. This service is likely at the out- 
set to attract criticism in certain quarters due to misappre- 
hension as to what is intended. It is first obligation of govern- 
ment to insure an adequate food supply for all the people, 
the corollary of this, efficient business in the production and 
distribution of farm products, is equally a concern of govern- 
ment, for it vitally affects all the people. The language of 
business is figures. A knowledge of costs is a pre-conditon to 
efficient and economical business practice. A well conducted 
business seeks a knowledge of its costs at every point for the 
purpose of lowering those costs to the effective minimum. The 
primary purpose of cost accounting is to ascertain the facts 
which will enable the institution of economics where they are 
needed. If cost accounting results in raising costs at any point, 
it is because the facts reveal that economic loss, which is like- 
ly to be permanently unsound and unsafe, is being experienced 
at that point. This -is the public point of view in cost ac- 
counting studies. Public opinion supports the view that every 
legitimate business should return to those engaged in it a rea- 
sonable profit above the actual costs of operation, but it does 
not sanction methods of operation which are unnecessarily 
costly in those enterprises which have to do with the necessi- 
ties of life. The time will come when the cost investigations 
of the production and distribution of farm products conducted 
or stimulated by properly constituted and capably agencies of 
government will be regarded as a very important public service; 
and they will free legitimate, well conducted business, whether 
engaged in the production, the utilization or the distribution 
of farm products, from attack and criticism of wasteful opera- 
tion or unfair prices. Since we may assume that most opera- 
tors are fair-minded and possessed of honest intentions, they 
need deliverance from the harmful criticism which is frequently 
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heaped on all because of the abuses or unfair practices of 
what is probably a small minority in any business. 

The scientific investigation of the problems of production, 
distribution and utilization of farm products, and the creation 
of an intelligent public mind concerning these problems is the 
most. valuable and justifiable aid which government can render 
in the interest of placing the whole business of the food supply 
of the nation on an efficient basis. The discovery of the facts 
is the first stop. . Education of the people in these facts igs the 
next. Facts make for constructive effort, and they refute 
prejudiced, unwarranted or unscientific criticism. 

While the State College of Agriculture has a primary in- 
terest in the farm and country life, it is also concerned with 
the welfare of all those industries and agencies which either 
serve the needs of farmers directly or utilize or distribute his 
products, because they are inseparable from the maintenance 
of a sound and satisfactory agriculture. The College of Agri- 
culture is interested in and desires to aid in such ways as come 
within its province the canning industry of the State. You 
are interested in the most competent organization of your busi- 
ness. We are interested also in your efficient organization and 
operation because of your essential relation to the production, 
utilization and distribution of certain necessary food products. 
Our interests are mutual and they coincide also with the high- 
ést interests of farmers and consumers, in the production of the 
strains and varieties of a wide range of vegetable and fruit crops 
which are best suited to the canning processes and to the re- 
quirements of the trade. We desire, in conjunction with the 
State Experiment Station, fully to co-operate with you and with 
the growers of canning crops in the development and produc- 
tion of varieties which are superior for canning purposes. 
We believe that the preliminary steps which your Association 
has already taken in conference with the College and the Sta- 
tion staff, mark the beginning of a mutually helpful and satis- 
factory service. We are cordial to the suggestion made by your 
representatives for co-operative studies of the economics of the 
canning industry, the comparative desirability of the production 
of canning crops and other farm crops from the standpoint of 
farm returns, and the place of the production of canning crops 
in the agriculture of the State. In view of New York’s leading 
position as a fruit and vegetable State, the high importance of 
such studies needs no argument. Delay or inability on our part 
to inaugurate such studies as your representative have proposed 
will be due, not to lack of interest or failure to realize their 
urgent importance, but to the limitations of funds and staff 
to meet all of the problems which press on the State College. 
Our investigators already are carrying research of both imme- 
diate and fundamental importance to the agriculture of the 
State. In the absence‘of additions to the staff, new problems 
can be taken up usually only as others are completed or as 
they fit into studies already under way. Fortunately, it is 
possible for us soon to inaugurate some of the studies proposed, 
and through the very helpful assistance of Mr. Street, Mr. 
Woodbury and members of your Association the preliminary 
steps are being taken. 

I hope that the policy which you have adopted, of bringing 
such of your problems as are proper for our consideration, to 
the State College and to the Experiment Station, and of main- 
taining a committee or conference group for consultation with 
our investigators, will be continued. We believe it will be 
fruitful of good results to growers, canners and consumers. 
You are assured of our full and sympathetic interest in your 
problems. 


THE ITALIAN CANNED FOODS TRADE 


By Alfred P. Dennis, 
Special Representative, Dept. of Commerce. 


OMPETENT observers are predicting a marked expansion 
C in the Italian preserved fruit and vegetable industry. 
The recent swift upward surge in population is one of 

the striking facts in contemporary Italian history, for despite 
heavy losses in battle Italy has gained nearly four million in- 
habitants in the past four years—a record, barring increases 
through annexed territory, unapproached by that of any other 
European country. The birth rate in Italy is extremely high, 
emigration to the United States has been throttled down, and 
thousands of nationals were recalled from foreign lands to 
serve under the colors, and for the first time in history Italy, 
with a productive area only half that of France, has pulled up 
even with France in population. The central economic fact in 
Italy today is the pressure of population upon food supplies. 
Lacking native coal, copper, timber, petroleum, the country re- 
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50 Years ot Service to Canners. 


Thos. J. Meehan & Co. 


( Thos. L. North ) 
4 E. Redwood Street, Baltimore, Md. 


BROKERS and COMMISSION MERCHANTS 


CANNING MACHINERY 


FRUITS~- VEGETABLES: FISH-Etrc. 
A.K.ROBINS & Co. BALTIMORE, MD. Canners’ Accounts Solicited for Tip-Top Buyers. 


WRITE FOR CATALOGUE 
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The Buyer Must Be Satisfied 
build more than 100 difterent machines for use in Canning and 
Preserving Plants and rr equipment complete from door to door, 
guaranteeing every item satisfactory to the buyer, refunding the full 
purchase price upon return of equipment to us in good order. 


Get our new catalogue with revised price list 
and details of new labor-saving equipment 


SPRAGUE CANNING MACHINERY COMPANY 
Sales Offices: 222 North Wabash Avenue, Chicago, Iil. 
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mains fundamentally agricultural despite the mushroom growth 


of war industries. Italian economists are pointing out that in-~ 


tensive agriculture must continue and effort concentrated on 
market gardening and fruit culture rather than cereal produc- 
tion. Further, in order to support the redundant population 
agriculture must needs be industrialized. As an illustration— 
the canning industry might be developed along with increased 
fruit and vegetable production. This would enable the country 
to augment the export of the commodity of which it has the 
greatest surplus—namely, human labor. 

Obstacles to the Development of the Canning Industry— 
While Italy enjoys peculiar advantages in the way of soil, 
climate and labor, certain counteracting obstacles stand in 
the way of any rapid expansion in the preserved fruit and vege- 
table industry. (The native fruits and vegetables that furnish 
the best raw material for canning are largely grown in South- 
ern Italy, where the cultivation of the soil is subjected to the 
severities of the annual summer drought. Peaches, like lemons, 
may be successfully grown in Sicily, but at the cost of labori- 
ous irrigation. From this standpoint lemon growing has much 
the best of it, since three crops may be had during the year, 
while but one may be had from other fruits. The secondary 
materials employed in the canning industry, such as tin, sugar, 
box shooks are lacking. The country imported 90,000 tons 
of sugar last year, and although the outlook for the next sea- 
son’s crop is the best in eight years, the country would have 
to import the equivalent of every ounce of sugar employed in 
expanding the preserved fruit industry. The high cost of tin 
plate imported from England or the United States must al- 
Ways prove a heavy handicap to the Italian Canning Industry. 
The tin containers for a two and a half pound can of to- 
matoes costs six or seven cents, or about half the selling 
price of the finished article. Soft wood shooks also have to 
be imported for boxing purposes. It is a long and expensive 
haul to get North Carolina pine or Austrian spruce to Italian 
canneries. 

The export competitive ability of Italian canned foods is 
further weakened by the unorganized character of the business 
on the production side. As the contents of a can are not ascer- 
tainable until it is opened and thus exposed to quick deteriora- 
tion, success in the export trade depends upon the uniformity 
of the pack with fidelity to accepted standards. Until canned 
foods brands carry with their labels a fair guarantee as to 
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standard the export trade will be handicapped.. The. Italian 
canner is an individualist in production. The strict regulative 
care that has conferred upon California syrup fruits a posi- 
tion of recognized excellence the world over, is the result of 
close trade co-operation along with zealous effort to establish 


and maintain the good name of generic class of goods. This is 


a matter of evolution. It will require some years for Italians 
to develop manufacturing technique and standardization to 
the high point demanded by the export trade. The Italian 
canning industry, while therefore favored by cheap labor and 
a fair amount of raw material, is hindered in its development 
by the high cost of secondary supplies and the lack of uni- 
formity and standardization in manufacture. 

Fruit Specialities—In the matter of fruits, the orange 
marmalade and preserved cherry business would seem to en- 
joy special advantages. The shipment of Italian citurs fruits to 
England to be worked up into jam and marmalade with British 
labor and sugar costs higher than in Italy would seem an 
ecenomic perversity. Italy not only produces the bulk of its 
sugar, while England produces only small quantities experi- 
mentally, but the heavy import sugar duty leveled for revenue 
purposes makes the price of sugar extravagently high for the 
British manufacturer. 

The huge shipments of raw cherries in brine from the 
Neopolitan district to the United States for employment as 
maraschino cherries.in the confectionary and soft drinks trade 
would seem to imply lost motion in the economic sense. An 
important Naples firm is already turning out preserved and 
candid cherries that will compare favorably with anything 
produced elsewhere. 

In the matter of peaches and pears, Italy has yet to pro- 
duce for canning or preserving purposes fruit that is compar- 
able to American white cling or yellow free-stone peaches or 
Bartlett pears. As has been remarked, the cultivation of 
peaches, pears and plums on an increased scale has to meet the 
obstacle of long, dry summers. 

Vegetable Specialities—The best market garden and fruit 
land in Italy lies about the base of Etna in Sicily and Vesuvius, 
near Naples. The rich soil volcanic origin renews its fertility 
as the porous subsoil rock disintegrates. The Italian canned 
vegetables trade centers in the Vesuvius region. Four or five 
crops per year are secured through irrigation mehods with 
vegetable growth actively maintained during every month of 


With This One Machine 
You Can Fill 


Preserves - jelly - mustard - mayonnaise - syrups - apple- 
butter and all similar products. 


Two pistons - one rotary valve - do the work and give 
you— 


Greater accuracy and cleanliness of filling than has 
ever been possible before. 


It’s a machine that is made to stand up during the stren- 


uous run of the season. No breakdowns, delays, loss of 
money and product. 


You can fill on the same floor where your kettles are, 
or on the floor below. 


Find out all about it. 


The Karl Kiefer Machine Co., 
Cincinnati, Ohio. 
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The Builder of Lasting Friendship 


Thousands of folks in all parts of America: use Heekin Cans. 
They have never seen the manufacturer of these cans, nor has 
he seen them. Yet there is a firm bond of friendship existing 
between them. 


Quality is the foundation on which this friendship is based— 
and faith. For every user of Heekin Cans knows the superior 
quality of these cans—and has faith in the integrity of. the 
manufacturer to keep this quality always top-notch. And he 
always will. 


The manufacturer of Heekin Cans knows the needs of his users 
—knows that only the finest cans could meet their requirements. 
And because Heekin are the finest cans, they have built up a 


great business. ® 


THE HEEKIN CAN CO. 
Culvert, 6th and New Sts., Cincinnati, 
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the year. More peas, string beans and tomatoes are being 
packed in his region than before the war. 
miles to the north and south around the base of he mountain, 
the country is a green garden the year round. Vegetable pro- 
duction for canning purposes could be greatly augmented to 
meet any improvement in export demands. In brief, the 
farmers could produce the raw materials if the canners could 
see their way to increase their business. That is to say, the 
future turns on the ability of the canners to increase their 
sales rather than on the ability of the farmers to increase their 
production. 


Tomato Products—The American canned foods trade has 
already felt the draft of Italian competition in tomato products. 
It would be similarly felt in peas and string beans if American 
traders were disposed to contest European markets in these two 
items. Italian tomato products have made such striking gains 
in popularity in recent years, particularly in the British market, 
that it is worth while to inquire why they sell at a premium as 
over similar goods of American origin. In the first place, the 
American field tomato as grown for canning purposes in the 
United States is a big, watery vegetable grown practically 
under the same conditions that govern the cultivation of a field 
of corn. The Italian plum tomato is grown more as a garden 
than as a field plant. It is worked almost entirely by hand, 
carefully trained on trellises and acquires in consequence a 
better color and flavor than the coarser field tomato, which 
matures for the best part on the ground. There is something, 
though, in the volcanic soil and the long season of unbroken 
sunshine which confer upon the Italian tomato a flavor and 
firmness of texture not found elsewhere. The center of the 
canning industry is in the Neopolitan district. After a slight 
scalding the skin of the tomato is carefully removed and it is 
packed whole in cans. When removed form the can, the Italian 
tomato can be grilled whole on toast and served to a British 
customer and is hardly distinguishable from a fresh British 
tomato grown under glass. British customers complain that 
the big, watery American tomato goes to pieces under proces- 
sing and is better fitted for sauce or soup stock when it arrives 
at its destination. 

Unquestionably the Neopolitan plum tomato could be 
grown under soil and climatic conditions in Southern California 
that duplicate rather faithfully conditions in Italy. The prac- 
tical question as to whether it would pay or not is one for the 
trade to consider. An Italian tomato grower, who has some 
expert knowledge of the canning industry in the United States, 
informed the writer that he was able to secure an outturn 
per acre of plum tomatoes amounting to about 80 per cent. 
of the yield of the large American field tomato. The relative- 
ly high yield of the small Italian tomato, which grows almost 
like bunches of grapes on the vines, is due in great measure 
to the profusion of cheap labor. It is a question whether the 
labor could be obtained for raising trellis-grown plum tomatoes 
in California. As the matter stands, the Neopolitan tomato 
possesses a clear superiority for canning purposes in texture, 
color, solidity and flavor over any other in the world. 

Another circumstace worth remarking has to do with the 
length of the growing season. The crop begins to come on in 
late June and with successive plantings, the season continues 
until December. Indeed, tomato vines covered with fruit are 
garnered in the late autumn and hung up in sheds. Some of 
the fruit keeps fresh until far into the winter months. The 
business of putting out Neopolitan tomatoes preserved in 
bottles is showing a noteworthy increase. 

Tomato Paste—The Italian canned tomato industry must 
be distinguished from the tomato paste business. While an 
excellent tomato paste is produced in Southern Italy, the center 
of this trade is in the Parma district. Three general classes of 
tomato paste may be distinguished: First, the heavy tomato 
sauce something like our tomato catsup, the liquid product 
put up in cans of about 12 ounces each and sold throughout 
the world wherever peoples of Italian origin are found, to be 
employed as sauce for fish and macaroni; second, the simple 
concentrate, a viscuous substance somewhat more solid than the 
ordinary paste. As the trade name implies it is he essence 
of the tomato in a more concentrated form. The raw fruit is 
first cooked and later dried in the sun. Third, the double 
concentrate (doppio concentrato). This product is made in the 
Parma district, almost entirely is a solid rather than a liquid 
and dark brown in color. The moisture having been rather 
thoroughly cooked out of the raw tomato pulp, the product is 
dried in the sun and packed in jars. What might be called 
the double distilled essence of tomato is used widely among 
the native population as stock for tomato sauces and lends 
itself readily to the export trade, being eagerly sought for by 
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nr of Italian lineage in Brazil, Argentina and the United 
ates. 


The canned tomato trade is relatively a new and rapidly 
developing business. The international trade in tomato paste 
has been long established and is relatively a declining business. 
Unhappily, the Italian official trade statistics made no distinc- 
tion between various tomato products. Going back to the year 
before Italy’s participation in the war (1914), the country ex- 
ported something over 17,000 tons of tomato products to the 
United States out of a total. trade of 38,000 tons. Great Britain 
was a poor second with 7,135 tons. Then came Argentina with 
3,082 tons. From 1916 tc 1918 inclusive export was forbidden. 
This evidently caused a more or less permanent relaxation of 
the hold tipon the American trade, as Italians living in the 
United States had made a shift to substitute the American 
tomato products and were later deterred from buying Italian 
imported stock by the excessively high prices maintained in 
1919 and 1920. As a consequence, out of total exports in 
1920 of 33,477 tons, Great Britain took first place with 9,418 
tons, while the United States had dropped to second place with 
5,687 tons. Argentina, like Great Britain, had forged ahead and 
with imports of 5,359 tons, nearly equalled the trade of the 
United States. The figures for 1921 show a further decline 
in exports of Italian tomato products, the figure being 28,955 
tons, with Great Britain and the United States occupying about 
the same relative position as in 1920. Last year’s decline is 
attributed to the general business depression which affected 
adversely the canned foods trade the world over. 


It may be noted in pa:sing that Italy is a heavy exporter of 
fresh tomatoes, 14,148 tons having been shipped out of the 
country last year. 


The outstanding point of interest on the positive side is 
the growing popularity of Italian tomato producers in the 
British market. As Great Britain furnishes precisely the best 
foreign market for our own canned foods trade, the power 
of Italian competition is worth serious consideration. 


“CHARLEY” SUMMERS LEAVES TORSCH-SUMMERS CO. 


! HE passing of the old year and the birth of the new always 
brings with them changes in business organizations, but 
not often more striking than the announcement that the 

above heading indicates. 

Our first mail of the New Year brought us this letter: 

“This will announce my resignation as Vice-Presi- 
dent of and my retirement as an officer of the Torsch- 
Summers Co., as of December 31st, 1922. 


“Just as promptly as possible I will form my own 
Canning Company, and I will notify you as soon as pos- 
sible as to office address, etc.” 

This was signed by Charles G. Summers, Jr., scion of one 
of the oldest canning firms in the business. It seems but a few 
months ago that the old firm of Charles G. Summers & Co. 
amalgamated with the Torsch Packing Co., another of Balti- 
more’s old and well-known firms, thus forming one of the largest 
and most influential canning firms of this section. 

Charles G. Summers, Jr., began his career as a canner with 
his father in 1887, when they were both canners and canmakers. 
Seven years later he was admitted as a member of the firm, and 
in 1907 the firm was incorporated with this Mr. Summers as 
Vice-President and General Manager, and in 1918, upon the 
death of the elder C. G. Summers, this young man was elected 
President. The old firm had been uniformly successful, always 
made money, and had made its goods famous in many sections 
of the country, particularly in the South, 

Mr. Summers’ intimation that he will soon have his own 
company in operation is what might be expected. He has served 
in every capacity of the business—knows it from the ground up— 
was, we believe, the first to put upon the market Mixed Vege- 
tables for Soup, one of the best specialties now packed. And 
what is more, Mr. Summers has traveled the trade extensively, 
and is known to buyers and brokers everywhere. He should have 
no trouble in forming his new company, and in securing his full 
share of business. He has been an active Association worker, is 
a former president of the Canned Goods Exchange, and was 
prominent in the affairs of the National. Canners’ Association. 
We predict the industry will soon see a new and flourishing can- 
ning company competing, successfully, for a good share of the 
business, 

We understand he intends to have a house in Baltimore 
canning specialties, and a factory in the country handling other 
and more staple products. 


4 
} 
4 


January 8, 1923 


Sold Out Of Alaska 


Peas 


The last car of our choice stock of Wiscon- 
sin grown Alaskas was sold last week. 


We still have some of our choice 
Wisconsin grown Horsfords, Advancers, 
Gems, Admirals and Green Admirals 
and shall be pleased to hear from you if 
interested. 


We are now ready to quote on futures. Let 
us know just how many Peas you are ready to 
contract and we will quote you our lowest prices. 


LEONARD SEED COMPANY 


226-230 W. Kinzie St., Chicago, Illinois. 


weather. 


TOMATO CANNERS 


The SUCCESS of your BUSINESS depends 
largely upon the SUCCESS of YOUR FARM- 
ERS in raising a good crop of TOMATOES. 
You can greatly help your Farmers and pro- 
mote the prosperity of your business by in- 
troducing and selling MASTERS RAPID 
PLANT SETTERS to your Growers. This 
is the ideal tool for Transplanting TOMATO, 
CABBAGE, SWEET POTATO and other 
similar PLANTS. Each plant SET, WATER- 
ED, and COVERED in ONE OPERATION. 
Saves allthe hard labor. NO STOOPING- 
NO LAME BACKS. Makes transplanting 
easy pleasant work. Sets 8000 to 15000 
plants per day. Does perfect work even in hottest, driest 
Set the entire crop just when the plants are ready. 
No waiting for showers. Every plant will grow regardless of 


the weather. 
Retail price $6.00 each. Wholesale price to Canners. 


HELP YOUR GROWERS - - - HELP YOURSELF 
Write for full information. 


MASTERS PLANTER CO. 
235 N. State St., 
Chicago. Ill. 
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THE | 
INDIANA 
PULP 
FILLER 


This machine is especially adapted to the filling of 
number 10’s, its operation is ever exacting, and the 
waste by splashing is entirely eliminated. A canner’s 
most faithful servant. 


WE HAVE FOR SHIPMENT AT ONCE THE FOLLOW- 
ING EQUIPMENT: 


Copper Steam Jacket Kettles 
Kern Lightning Finisher 
Indiana Pulper 

Indiana Pulper Finisher 
Indiana Pulper Filler 
Washer and Sorting Tables 
Spice Buckets, Solder 
Soldering Flux 

Indiana Chili Sauce Machines 


130-142 E. Georgia St., Indianapolis, Ind. 
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ATLANTIC CITY, THE MECCA OF THE AMERICAN CAN- 
NER, DURING WEEK JANUARY 22nd-26th. 


Day by day interest among canners in the forthcoming 
convention of the National Canners Association grows from 
more to more, and so it shall continue to grow until Presi- 
dent Moore’s gavel shall have sounded upon the ears of the 
canners that shall have gathered from the four winds of the 
domain of canning to follow the deliberations of the impor- 
tant series of canners’ meetings to take place at Atlantic City 
during week beginning January 22nd. 


Not every canner is a member of the National Canners 
Association, but every canner, whether a member of the Na- 
tional Canners Association or not, will be welcome at the 
Atlantic City Convention. Always non-member canners have 
followed the conventions of the National Canners Association 
and they shall continue to do so, for however much the Na- 
tional Canners Association might desire that all canners shall 
be in affiliation with it, participants in its affairs and par- 
takers in the undoubted advantages it has to offer, it can 
never deny its attentions to non-member canners nor with- 
held from them the courtesies of the annual convention. 


Just as the year which is now beginning will be a year 
of real and perhaps substantial growth for the American can- 
ner, so will it be a year of growth, and of perhaps substan- 
tial growth for the canners national association which is 
pledged to secure and to further the advantage of American 
canning, an advantage in which all canners shall have par- 
ticipation whether they are or are not members of the Na- 
tional Canners Association. During the long twelvemonth 
when the individual canner is busy with his individual plan- 
ning and with his individual hopes and aspirations, the Na- 
tional Canners Association occupies itself with only one idea, 
an idea that comprehends the advantage of all canners—the 
promotion of those canning ideals that shall increase the 
vogue of canned foods among the people. The day will per- 
haps never come when all canners shall be in affiliation 
with the National Canners Association and with all its high 
hopes and its high purposes, but the day will come when the 
greater number of American canners shall hold it to be their 
duty, a duty rising paramount to many another duty, to en- 
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courage, to foster, and to sustain the work which the National 


- Canners Association is doing. 


The National Canners Association concerns itself with the 
problems of the great and far-extending canning industry. 
There never was a problem with which the National Canners 
Association has had to deal that was without importance for 
even the humblest and obscurest canner; and so the energies 
which the National Canners Association exerts to the end that 
American canning shall grow to more and more stately pro- 
portions can never be without wholesome effect upon all can- 
ners whether they are members of the Association or whether 
they are not. . 

In proportion as the American canner supports the work 
in which the National Canners Association is engaged in just 
that proportion will he promote his own advantage. The Na- 
tional Canners Association is national in its ideals, its pur- 
poses and its scope. 

Its eye is single to one great central, dominating thought 
——that American canned foods, because of their inherent 
worth, shall make an increasingly powerful appeal to the hun- 
dred millions of people for whom they are prepared, and that 
they shall also find increased acceptance among the peoples 
who live distantly removed from our shores. 

The National Canners Association could well regret that 
the non-canner member is not in regular affiliation with it, but 
it cherishes the hope that the ‘day will come when all or 
nearly all canners shall have their place in the scheme of its 
manifold activities. The non-member canner will always en- 
joy the Association’s interest, and he may be present at its 
annual conventions, suffering no denial of its courtesies or its 
advantages. There will be a welcome, a genuinely cordial 
welcome, for every canner at Atlantic City, during the week 
of the National Canners Association’s Convention. 


CANNERS’ CONVENTION DATES 


January 22-26, 1923.—National Canners, Canning Machinery and 
Supplies, National Brokers Associtions and machinery dis- 
play. Atlantic City. 


February 7-8, 1923—Missouri Valley Canners. Annual Meet- 
ing, Hotel Colonial, Springfield, Mo. 


A Good Start. 


Most of the progress made by the canning industry has been during the last 
twenty-five years, but there are many reasons to believe it is still in its infancy. 

The progressive canner of today is optimistic and open-minded, accepting every 
opportunity to improve his product, and increase his business. 

The necessity of cleanliness to®successful canning, and the special adaptability of 


in every 
Package 


usual service it renders. 


The J. B. Ford Co. 


andolle 


Senitary 
Cleaner and Cleanser 


to the solution of canners’ cleaning problems proves the value of 
this cleaner to progressive canners. 

Wyandotte Sanitary Cleaner and Cleanser cleans quickly and 
thoroughly, without injury to any material or to the hands. 
readily soluble in hard or soft water, and rinses free and easy, leaving 
no residues. Increasing numbers of canneries are finding it is doing 
just what they desire, even to the strictest degree of sanitary clean- 
liness, and they also are finding its cost is very low compared to the 


Order from your supply house. 


Sole Mnfrs. 


It is 


It cleans clean. 


Wyandotte, Michigan 
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“We excel Our Labels 
in‘Designs _ are the Tighes est Standard 
of Artistic erit for Commercial Value. 


Ask for our Superior Line for your a Grade. —— 
Stecher Lithographic ©. 
Rochester, N'Y. 


a 


CAMERON HAND OPERATED MACHINES 


This double-seamer attaches bottoms to can bodies and covers to filled cans. The 
Compound Applier spreads the rubber cement on the edges of the can ends. These 
machines are suitable for cans from 2" to 6" in diameter and up to 9" high. 


CAMERON CAN MACHINERY CO. 240 N. Ashland St., Chicago, U. S. A. 
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PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 


A. I. JUDGE 4 Manager and Editor 
107 S. Frederick Street 
Baltimore, Md. 


Telephone Plaza 2698 


THE CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
and Canada. Now in its 45th year. 


TERMS OF SUBSCRIPTION, 


Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on hand, 10 Cents each 
ADVERTISING RatTes—According to space and location. 
Make all Drafts or Money Orders payable to THE CANNING 
TRADE Co. 
Address all communications to THE CANNING TRADE, Balti- 
more, Md. 


Packers are invited and requested to use the columns of THE 
CANNING TRADE for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE. Editor. 


Entered at Postoffice, Baltimore, Md., as second-class mail matter 


BALTIMORE, MONDAY, JANUARY 8, 1923 


EDITORIAL 


HANKS, ONE AND ALL! Gee, it’s just bully to serve a 
dandy bunch of fellows—and ladies, too—like we serve in 
this industry, and know that you are right in step with 

them, as shown by the flood of Season’s Greetings that has rolled 
in on us this past week, and more—hundreds of cards and hand- 
some remembrances, all bearing good wishes; letters, invoices 
and every shape and kind of mail, filled with good wishes and 
God-speed. Life’s worth living when one has such a host of 
friends, and we wish that we had the time to fittingly acknowl- 
edge every one of these as it should be acknowledged, but we 
just can’t. So we are going to ask you all to believe that we 
deeply appreciate the thoughtfulness that prompted the actions, 
and we take this means to thank each one of you, and to heartily 
reciprocate your good wishes. 


HE BROKERS ON TRIAL—When we first took up our lit- 
tle pea-shooter and began taking shots at some of the 
flagrant actions of the brokers, we were told by some of 

these brokers that “every knock was a boost,” and some worse 
things; and what startled us even more was that some canners 
tried to soft-pedal our attacks. Of course, we did not expect 
the brokers to rejoice over these shots, nor did they. Since we 
began the shooting we notice that there are some others coming 
in the field, with bigger guns, as, for instance, at the Western 
Canners’ meeting, where some heavy artillery was brought to 
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bear, and not without results; and we notice the sport is growing 
Michigan has unlimbered a veritable 
Busy Bertha, as will be seen on another page, under the heading 
“Brokerage Representation vs, Brokerage Misrepresentation.” 
Our knock may have been a boost, but if the brokerage fraternity 
is not very careful it may find the boost will land them over the 
fence and out of the ficld. There is a call for a show-down, and 
nothing else will answer. 


AUGHT but good can come out of this—at least, for a while 
—to the legitimate, conscientious broker, who is a real 
_ Salesman for his canner-client, striving for the highest 
price the value of the gcods warrants, as he should do, and as 
so many benighted canners think all brokers really do. It has 
become the fashion to say: “There are too many retailers,” “too 
many wholesalers,” etc., and we are not at all in harmony with 
this spirit, yet we think it can, obviously, be said in truth that 
there are too many brokers. There are said to be 3,800 canned 
foods brokers, and while they do not all confine their activities to 
canned foods, but handle dried fruits and other such products, 
there are not enough food firms to furnish occupation for so 
many individual brokers or firms of brokers—at least, not enough 
food firms that dispose of their products by means of brokers. 
There are many funny rumors about the number of canners in 
the business, figures running as high as five to seven thousand, 
but the directory of canners published by the National Canners’ 
Association, and unquestionably the best list ever published, did 
not show four thousand canners of all kinds and classes in the 
hey-day of the industry—before the war’s decimation—and since 
then we doubt if there are three thousand. The Baltimore Sun 
has been waging a war against the number of jobholders for 
whom the taxpayers of this country have to work, showing that 
every man, woman and child in the country has to work one day 
in every six not for himself or herself, but for these jobholders 
The canners have not enough days in the week to work for the 
brokers on that basis. 


HERE is going to be a heavy weeding out of the brokers— 
I it is inevitable—and it will be better for all hands that 
there should be; better for a whole lot of the brokers who 
go out, because many and many of them have not made their 
salt in the past year or two, and all brokers have had their 
troubles. It has been no bed of roses for the brokerage fra- 
ternity these past two or three years, and it came the harder 
because they rolled in wealth during the war, This is stating 
facts in a crude and harsh manner, but they are facts and must 
be faced. Many of these brokers are even now taking advantage 
of the awakening business consciousness of the canners, and are 
forming and arranging the sales departments of the more pro- 
gressive canners—sales organizations that are bound to grow 
and assume a position on a full par with other sales forces in 
other industries. It takes no seer or prophetess to foresee the 
coming of this important department in every canning organi- 
zation. The counting-room is rapidly approaching the impor- 
tance of the process-room, and as the canners see more clearly, 
with their young and inexperienced eyes, they begin to express 
tiie conviction that the selling of the goods is as of much im- 
portance as the production of them. The year is but two days 
old as this is written, and yet one well-known canner has ex- 
pressed the opinion that the selling of the goods is actually of 
more importance than the meking of them, since there is no 
profit unless the goods are well sold. Developments in the can- 
ning industry have always been rapid: The industry is but 60 
years old as a commercial undertaking; the making of cans by 
machinery and the development of the mechanical means in the 
factory have all come about in very much less time. And fol- 
lowing this natural trait of the industry, we may expect to see 
the development of sales forces proceed with rapidity. That will 
mean in this industry just what it meant in every other industry; 
and so the brokers who go out now and get in on the ground 
floor of this movement may be the ones who have the last laugh. 
The canners will not always be farmers, and even the farmers 
have cut out a whole lot of the commission men; and this elimi- 
nation came from the need of rooting out evils. Is it not true 
that history repeats itself? You will note in Mr. Hamilton’s 
article that he will be glad to hear from any interested in his 
subject, 


HE TRI-STATE MEETING—The big Convention at Phila- 
delphia comes too late in the week—Thursday and Friday 

—to permit us to report it in this issue, so it will have to 

be held over until next week. That will throw it into the big 
Pre-Convention issue, with the Program and an account of all 
the doings at the year’s greatest Convention—the National Con- 
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vention at Atlantic City. It is a big Convention, and one of the 
most important the Tri-State has ever held.. These canners’ 
associations are finding their feet—yawning, stretching their 
arms and feeling their strength. And they are beginning to do 
something as Associations. That presages a better day for the 
industry, and promises to shove back into their holes those can- 
ners who “never go to Conventions,”, consequently, never see 
anything worth while about a Convention. The canner who has 
never attended a convention of canners invariably says that, but 
those who attend and enter into the real spirit of the meeting 
find much that cannot be put down in words, and almost invaria- 
bly come again and again. Rubbing elbows with your fellow- 
canner; learning that he is not the robber and good-for-nothing 
you thought he was; swapping factory and other business ex- 

riences with others in your own line of endeavor, cannot help 

ut improve the mass. As we have before said, the Conventions 
of this fall have been notable, and we expect to see Atlantic City 
crown all the Conventions of the past. 


ONVENTION AMUSEMENTS--—At last the industry seems 
? to have woke up to the truth that these annual Conventions 

are the playtime of the canners. Oh! not ail play, but not 
all work, either—just a fine combination of both. There will be 
plenty of serious business, but the audiences will not be suffo- 
cated with weighty and involved dissertations on abstract sub- 
jects, The industry has the finest business hospital in the world, 
presided over by scientists of known and decognized merit, and 
it is willing to take the findings of these Laboratories and to 
dispense with the scientific explanations of how the decisions 
were approached, And this year there are no glittering baubles 
to be drilled into them at every big or little session by a corps 
of spellbinders. The nearest approach to this is Canned Foods 
Week, and everyone now knows the real importance and value 
of that move, and every canner worthy of his sait is a staunch 
supporter of Canned Foods Week, or he should be rounded up 
and his contribution taken away by strong-armed men. Contri- 
butions of money and personal effort to make this Canned Foods 
Week a big success are purely voluntary, and we think that every 
canner knows this, so that we would suggest that a list of those 


THE CANNING TRADE. 


29 


who do not contribute be published, as being shorter and decid- 
edly more expressive than a list of contributors. 

But we were speaking of amusements, and you will find there 
are more provided for this Atlantic City Convention than ever 
before, and better ones. Just read the Atlantic City News page, 
and you'll see. 


DAD O'SHEA AND THE SPEED DEMON 


Dad O’Shea owns an extensive apple orchard, and he and 
his five stalwart sons run it “to suit ourselves,” though not 
always with the bect results. Across the bay Raymond Barlow, 
an Eastern college man and ‘‘book farmer,” owns an equally 
extensive orchard, and somehow, much to Dad’s chagrin, suc- 
ceeds in making money out of it. -Dad seems to take it as a 
personal affront that Barlow actually makes a financial success 
of orcharding, 

But in spite of limited returns from crops, Dad bought 
a showy, six-cylinder touring car, ‘Now I’m warnin’ ye,” he 
said to his sons, ‘‘she ain’t fer you young fellers to bat around 
the country! Recollect she cost nigh as much as a house. 
Tin mile an hour’s enough over these roads, and I’m ridin’ 
wid ye to see that it’s kept,” 

One day when they were driving homeward a little horn 
squawked behind them in the narrow road. 

“Step on her, Frank!” urged Al. ‘‘Speed her up!” 

“Ye’ll do nawthin’ of the kind,” declared Dad. ‘Ye know 
what I told ye.” 

“Aw it’s only Ray Barlow; he can get by,” said Jim, 
glancing through the back window. 


“Ray Barlow.”’ cried Dad, ‘‘Step on ‘er, Frank. Speed 
’er up! Shake every bolt and nut av ’er, by crickets! Let’s 
see what she’ll do fer wanst!’—Youth’s Companion. 


A HINT 


When we’re green we grow; when we quit asking questions 
dry rot sets in. 


Speed 75 to 100 cans per minute 


SEATTLE-ASTORIA IRON WORKS 


Builders of Troyer-Fox Sanitary Can Making and Canners’ Machinery. 
SALES REPRESENTATIVES 


J. L. COLLINS E. P. BURBANK GEO. DOWSING 
112 Market 21 W. Fayette St., Pratton Bidg., 
Francisco, Cal Baltimore, Md., 


Sydney, Australia 


NON-SPILL 
CLOSING MACHINES 


WILL BE SHOWN at the National 
Canners Convention at Atlantic City 
in January. 

You will see a High speed Non-Spill 
Closing Machine with an automatic 
stop and brake. A machine that is 
guarded against every chance for | 
trouble. A machine that will run all | 
day without stop. 


Make our Booth 
Your Headquarters. 


SEATTLE, U. S. A. 


H. S. GRAY CO., 
Honolulu, I. T, 


JAMES LEAVITT 
Ogden, Utah 


| 
| 
| 
| 
| 
601 MYRTLE STREET | 
| 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. 
what is offered here, but it is possible you will be a dozen times in the year. 
your opportunity your time is lost, together with money. 


You are unlikely to be interested every week, in 
If you fail to see and accept 
Rates upon application. 


For Sale—Machinery 


FOR SALE—In stock for immediate shipment: 
Boilers, Engines, Pumps, Tanks and Stacks; new and 
rebuilt. Address Louis A. Tarr, Inc., N. W. Cor. Sharp 
and Conway Sts., Baltimore, Md. 


FOR SALE—One (1) standard (Baker Pattern) 
horizontal steam chest, with single door, including 
tracks; size 10 ft. long, 32 inches high and 28 inches 
wide, inside measurements. One (1) 25 ft. (3 car) 
standard Zastrow steam box. All the above in good 
condition. Address Canning Machinery Exchange, 
Marine Bank Bldg., Baltimore, Maryland. 


“FOR SALE AT BARGAIN PRICES. Practically new canning 
machinery for Peas, Corn and Tomatoes can be purchased at this 
time at extremely low prices. Advise your requirements at once 
and take advantage of this opportunity. Apply, Box A-1014, care of 
The Canning Trade 


FOR SALE—2 Morrison Fibre Box Stitching Ma- 
chines, size No. 4; 1 Coons Mabbett Triple Apple Peel- 
ing Machine; 2 Haller Fillers; 4 Sprague-Lowe Pulp- 
ing Machines. Address Loudon Packing Co., Terre 
Haute, Ind. 


FOR SALE —WNew High-Grade Steam Jacketed Copper 
Kettles, in standard sizes 25, 50, 75, 100, 125, 150, 200, 250. 
300, 400 and 500 gallon capacity; in stock ready for immediate 
shipment. Prices reasonable for kettles of heavy gauge, best 
materials and made by careful and skilled coppersmiths of 
long experience. Established 1871. Over 50 years of honest 
service. Our financial rating speaks for itself. It’s your guar- 
antee. Hamilton Copper & Brass Works Co., Hamilton, Ohio. 


FOR SALE— 
200 bu. Connecticut grown Golden Bantam. 
200 bu. Connecticut grown Evergreen. 
150 bu. Connecticut grown Country Gentleman. 
Sweet corn, new crop. Address 
Box A-1024, care of The Canning Trade. 


FOR SALE— 
100 bu. Refugee Wax Beans. 
300 bu. Refugee 1000 to 1. 
500 bu. Surprise Peas. Address 
Box A-1025, care of The Canning Trade. 


FOR SALE—Corn Machinery— 

4 Portland Retorts, 

3 Peerless Huskers, 

2 Sprague Corn Cutters. 
Corn Mixer, Silker, Single Filler, 
Cooker, Heat Controler, Thermometers, Trucks, 
Pans, Scales, Shafting, etc. 

Address Box A-1023 care The Canning Trade. 


FOR SALE — Fully equipped canning factory in 
Baltimore City. Plant can be bought at a very reason- 
able figure. Location excellent. Address Box A-1028 
care The Canning Trade. 


FOR SALE—Canning establishment with 340 acres 
of land. Capacity 1000 cases per day. On Reading Rail- 
road. In best section of New Jersey. Also have farms 
ee property. Calvin Husselman, Cape May C. H., 


FOR SALE—To quick buyer at bargain price, 
1200 cases 2 dozen each, Decorated and Black one-pound 
Sanitary Tins. Sample and price on application. Ad- 
dress Bosman & Lohman Co., Norfolk, Va. 

We offer a limited amount of Indiana Baltimore To- 
mato Seed, $3.00 per pound, cash with order, or on de- 
livery. This seed was grown and selected under the di- 
rect supervision of Purdue University. Orders filled in 
order received until supply is exhausted. Indiana Can- 
ners’ Asso., Kenneth N. Rider, Sec., Matthews, Ind. 


Machinery— Wanted 


WANTED—Exhaust Boxes; must be in first-class 
condition. Reply D. Canale & Co., Memphis, Tenn. 


WANTED—Baker Double dump scalder. Must be in good 
condition. Also six single bale four tier open bath cooking 
crates, six small floor trucks with tongues. Address Carty 
Canning Company, White Plains, Ky. 


WANTED AT ONCE—Highest prices paid for used labeling 
machines. Address Westminster Machine Works, Baltimore, 
Md. D. L. Farrar, sales manager, 1618 Linden Avenue. 


WANTED—Monitor Pea Grader. Must be in first 
awe condition. Apply to Box A-1026, care The Canning 
rade. 


WANTED—One Anderson Barngrover Continuous 
Cooker for No. 3 cans, and one Anderson Barngrover 
Continuous Cooker for No. 10 cans. State condition 
capacity, and lowest cash price. Address Box A-1029 
care The Canning Trade. 


For Sale—Factories 


FOR SALE—Splendid corn and tomato factory in fine 
location in Indiana, high class proposition. Address Box 
A-1013 % THE CANNING TRADE. 


FOR SALE—Canning Factory in western New York. 
equipped to handle Peas, String Beans and Beets. Ample 
water supply, private siding. Viner stations installed for 
use this coming season. Address Box*A-1018 % THE 
CANNING TRADE. 


EMPLOYMENT EXCHANGE 
HELP WANTED. 


WANTED—Brokerage salesman, must be favorably known 
to best Chicago trade. Salary and bonus commensurate with 
results. Address giving reference and full details, Box B-1017 
care The Canning Trade. 
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WANTED—Old-established Niagara County (N. Y.) packer 
desires first-class man on jams, jellies, preserves, catsup, chili 
sauce in particular. To high-grade man measuring up to require- 
ments, good opportunity is open. State age, if married, experi- 
ence, ability, names of two previous employers, salary, with all 
possible detailed information concerning yourself. Address 
Box B-1010 care The Canning Trade. 


THE CANNING TRADE. 


SITUATIONS WANTED 


WANTED—-Position as Manager or superintendent; twenty 
years’ experience packing fruits, vegetables, sea foods, special- 


ties, condiments, etc. Best of references. Address Box B-1022 
care The Canning Trade. 


WANTED—Branch manager-brokerage office, with expert 
knowledge of groceries, executive ability, initiative. Liberal 
salary and profit division. Address confidential with full 
particulars. Box B-1016 care The Canning Trade. 


WANTED—NMan to take charge of Processing Beans, To- 
matoes, Apple Butter and Cider Vinegar Plant. No contract; 
tweive months’ job; right man every year. Nice, new home; 
steam heat; all conveniences. We are not prohibitionists, but 
no drunk need apply. Give references. Apply Box B-1019, 
care of The Canning Trade. 


WANTED—Experienced Salesman for Eastern Territory 
on Ketchup and Chili Sauce; one who has acquaintance with 
large buyers of either packers’ or private labels. Give full 
particulars. In confidence. Address Box B-1920, care of The 
Canning Trade. 


WANTED—Man to Superintend Packing Two Hundred 
Acres of Alaska Peas. Could give employment from one to 
four months. Chance for permanent employment to the right 
man. Answer, stating references and experience. Single man 
preferred. Address Box B-1021, care of The Canning Trade. 


WANTED—Position as Superintendent Processor on any 
and all lines of canned fruits and vegetables in tin; bar none. 
Can furnish best of references from past employers. Write me 
for proposition and lines you pack. Address Box B-1027, care of 
The Canning Trade, 


LABELS 


_A Good PRODUCT plus an 
attractive “GAMSE LABEL” 
en your 
properly displayed 
spells “SUCCESS” 


We operate MORE LITHOGRAPHIC 
High Speed Offset Presses—than any 
house in Baltimore and can save you 
MONEY on your Labels. . _ Write Us 


H. GAMSE & BRO. 


LITHOGRAPHERS 
Gamse Building, BALTIMORE, MD. 


WANTED—FExperienced person practical in the manufac- 
ture of cane syrup and compounds, also the canning of syrups 
and molasses, wishes a position as manager, Can erect and 
equip plant to handle this product. Can furnish best refer- 
ences. Address Box B-1008, care of The Canning Trade. 


WANTED-—-Young chemist, graduate of the Prague Uni- 
versity, specialist in pectins, having done research work and 
canning in Czechoslovakia, would accept situation in some 
large cannery. Knows new machines for jam manufacturing. 
Speaks and writes English well. Could accept the situation 


end of December, 1922. Apply Box B-1015 care The Canning 
Trade. 


WANTED—A position as superintendent processor, or as 
a double-seamer mechanic for the Fall. I have had years of 
experience as superintendent, packing a full line of goods, and 
as a closing machine mechanic and operator. Would accept a 
position to begin October 1st until the close of the year. I can 


furnish references. Address 612 East Grand River Street, 
Clinton Mo. 


WANTED—Situation desired by practical Pickler, where 
he will have the opportunity to exercise his ability in the 
growing, salting and manufacturing of the better grade of 
pickles. Address Box B-1006, care of The Canning Trade. 


SITUATION WANTED—Capable Salesman and Buyer, with 
managerial and executive ability, desires position with up-to-date 
concern, where proven ability will be appreciated. Have had 
years of experience in food line, also supervising brokers and 
salesmen covering the wholesale and retail trade. Best of ref- 
erences. Address Box B-998, care of The Canning Trade. 


The Superiority of our VINER FEEDER is con- 
clusively proven by the rapid expansion of this 
branch of our business. 


“Ask the men who use them” 


CHISHOLM-SCOTT CO., 
71 E. State St, Columbus Ohio. 
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The 


Markets -:- 


WEEKLY REVIEW 
( Continued from page 9 ) 


And look what it means to the market? (No, we have not 
forgotten our promise of last week—to get back to a cut-and-dried 
market report in this Review—though we have been urged not to 

‘abandon our market diagnosis—-in fact, this was one of the first 
things we met at the Convention, and, in a veritable chorus.) But 
look what it will mean to the whole canned foods market when 
every can of goods is the kind that will make a satisfied customer 
and bring in new users who “never (now) touch canned foods”! 
Why should it be necessary to urge such actions on business men? 
Is there a canner who really likes the job of finding new cus- 
tomers—new suckers—every year? We cannot believe it. 

It strikes us that the canners are well grounded about futures, 
and not the least bit flighty. There will be no stampede to sell 
futures at low prices this year, or we badly misjudge the attitude 
of the industry. Well-informed men know that the buyers do not 
want a future market with steadily tumbling prices—a falling 
barometer indicates a storm approaching, and wise mariners reef 
sails and prepare for the blow—and the buyers are wise. The 
brokers, who have too often been the cause of these below-cost 
future prices, and have caused the stampedes and lowering prices 
through their eagerness to get orders, vegardless of the canner’s 
welfare, had better be carefully on their guards. Their actions 
are being watched and checked most carefully in all sections, and 
they will be marked and listed. 

One big item on which the industry has waited before trying 
to figure its 1923 costs—the price of cans—is now settled. There 
will be no change in the price of cans. Tinplate has been named 
at 4.75, the same as last year, despite the fact that reliable author- 
ity says the tinplate makers made no money last year. The strikes 
on railroads and in the coal mines are largely to blame for this, 
and the plate makers hope to avoid these losses in 1923; hence, 
the same price on plates. This carries with it the necessity of the 
same prices on cans, and the announcement to this effect was made 
at this Convention. So, that big and important item in costs has 
been settled. 


It has all along been recognized that lower prices cannot be 
oifered the growers—nor will they. The one remaining question, 
then, is labor—and the canners have been hard hit on the labor 
question. Labor is well employed, and all students of business 
predict a period of prosperity—just ahead of us—therefore, to 
figure labor upon a lower basis would be the hight of folly. As 
a fact, it should be figured on a higher basis. That is the only 
safe way. 

The question of the price on futures is thus clearly one of 
knowing your costs, putting a fair profit—and only a fair profit 
on the goods and naming the price. No need to be afraid that ‘«e 
buyers will object to your making a fair profit on the goods- aey 
want you to do so. The one thing to fear is that you willa like 
geese, and follow the false rumors of sales by other can’ zrs at 
lower prices. If you are told that other canners are naming lower 
prices, demand the name of the canners, and if given, take time 
to call up the canner named and ask nim—don’t be afraid, for 
you are probably both in for a skinning. And if the names are 
not given, put the report down as a lie. Keep up your quality 
and stop being suckers. But know your quality. Get samples of 
your competitors’ goods, cut them and see what you are competing 
with; but get the truth about the quality claimed by the com- 
petitor for his goods. Don’t fool yourself in this; be careful and 
be just. And, above all, don’t start by trying to see how near you 
can come to the sample without coming well up to it. Try to beat 
it. That is the way to win—not by cutting under and selling at 
a lower price. 

You may think this is not market matter for this column, but 
we want to tell you that there is nothing so all important to the 
market on canned foods for 1923. If the quality can be main- 
tained this year, and canners will keep from being stampeded by 
false rumors—the quotation on poor quality twisted to represent 
standard quality or better, so as to get your price down—the 
market will be made. And if that be not a desirable market con- 
sideration—then make the most of it. 


Spot goods are in such low supply, and that supply being 
so steadily diminished, at steadily though slowly advancing 


prices, that we might well leave the spot market and its con- 
dition alone. The important consideration is to hold the 
future market against assault. You are on the defense; don’t 
turn traitor and join the ranks of the enemy. 

Nothing has been heard of future prices so far, and there 
need be no hurry to start them. If the brokers want to get 
back into the good graces of the industry, they will protect 
their canners; carefully guard them, in fact, and not in pre- 
tense, and the buyers will thank the brokers for doing so. 
Futures should come back onto a basis of confidence, along 
with the quality goods which will beget and spread confidence, 
and it is in the hands of the brokers to do this. Let’s see 
how well they measure up to their responsibility. 

This is written at the Philadelphia meeting, and while 
we could prepare that report in detail of each article, we 
are going to give heed to the oft-repeated request to not 
change this Review this week, and so we will refer the reader 
to the market reports ‘which follow from various sections. 
After all prices and conditions are not greatly different in one 
section from another, and so you have them anyway. 


NOTES AND OBSERVATIONS 


FOE” INDERREIDEN DEAD—Another well-known can- 
J ner’s sudden death has to be announced in this issue, 
that of Joseph Inderreiden, of the well-known Inder- 
reiden Packing Co., with offices in Chicago, and who dropped 
dead in his office Tuesday of this week. Following so closely 
on the heels of the death of Chas. H. Bentley, this gives 
credence to expression that the latter days of the year and 
the first of the new year always see the passing of some 
notable figures in ‘the canning world. 


NEW YORK MARKET 


New York Slowly Recovering From the Effects of the Year- 
End Holidays—Immediate Trade Situation Very 
Quiet—Buyers Expected to Re-enter 
Market Within Fortnight. 


New York, Jan. 4, 1923. 


Spot Trading Moderate—The local canned foods trade 
.as been rather slow to recover from the effects of the year- 
end holidays, and trading in this market has been quiet for 
the first week of the new year. Buyers are not yet in posi- 
tion to estimate their spring requirements, although some 
of them are not engaged in taking inventory, and expect to 
re-enter the market within the next fortnight. 


C. H. Bentley Dead—The entire New York trade has 
been saddened to learn of the death of C. H. Bentley, vice- 
president of the California Packing Corporation, one of the 
jbest-known executives in the entire American canned foods 
industry. Mr. Bentley’s death occurred while he was attend- 
ing the Standford-Pittsburgh football game, where he suf- 
fered an attack of apoplexy. He was born in Sacramento in 
1869, and the development of the California fruit industry 
to its present high state of efficiency was generally attrib- 
uted to the initiative and ability of Mr. Bentley. He rendered 
yeoman service during the war as an aid to Food Adminis- 
trator Hoover. In addition to being vice-president of the Cal- 
ifornia Packing Corporation, he was the sales manager of 
the California Fruit Canners’ Association. He is survived by 
his widow, Mrs. Florence Bentley; his two daughters, Marga- 
ret and Florence, and a son, Wilder, now a student at Yale. 


Corn Has Eased Off—After advancing to a general basis 
of 85 cents per dozen f. o. b. cannery, during last month’s 
trading, the standard corn market has eased off, and is again 
quoted by many packers at 82% cents per dozen. Buying 
has been rather quiet, although it is understood that the chain 
store interests took several large blocks to enable them to 
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carry on their featured sale at two cans for a quarter in the 
New York territory. The pack of fancy Maine Crosby corn is 
believed entirely cleared, and buyers will not look to Maine 
for supplies until the new packing season opens. 

Tomatoes Are Strong—Notwithstanding the general quiet 
in canned foods markets, canned tomatoes continue upon their 
upward move, advances being maintained in every instance. 
It is now difficult to buy standard 1s at 75 cents, while 2s 
are strong at 95 cents, and 3s at $1.50, 10s holding at $5.35 
to $5.50, according to seller, although there are a few packers 
who will book 10s at $5.25. Unlabeled goods are particu- 
larly hard to locate, and command a premium of 5 to,10 
cents over the general market on 2s and 3s. Although the 
local trade grants that consumption may be slackened some- 
what by the present high market, it is believed that stocks 
are so light that there will be no difficulty in moving the en- 
tire pack by the time 1923 packing starts. 

Salmon Again Higher—Seattle salmon holders are re- 
ported to have advanced pinks to $1.35 per dozen f. o. b., but 
this advance has not yet affected the New York market, 
which remains unchanged at $1.321%4, ex-warehouse. Reds 
are now commanding $2.25 on.the Coast, and it is believed 
that all of the weak holdings of this grade have been taken. 
Fancy Columbia River salmon is entirely off the market. 

Tuna Fish Strong—Halves striped tuna fish are quoted 
strong at $7.75' per case on spot, and stocks are inadequate 
to take care of the demand of the New York trade. Stocks 
offering for shipment from the Coast are small and command 
high prices. 

Sardines Unchanged—The turn of the year has seen no 
quotable change in the Maine sardine situation, and sales 
continue of small volume, at the quoted basis. However, the 
packers have only light holdings in their warehouses, and 
express the belief that the market will be entirely cleared by 
the time they open their plants for 1923 packing. 

New Method of Shrimp Packing—Several of the Gulf 
shrimp packers are reported to be packing their dry shrimp 
in s. e. 1. cans now, the fish being packed in sealed parch- 
ment. This method of packing has been adopted to prevent 
the cans from turning black in the inside, and is meeting 
with the approval of the trade. Packers quote $1.50 on 1s 
and $2.90 for 1%s, both f. o. b. cannery, on the new style 
of packing. 

At the Tri-State Gathering—Many members of the New 
York trade took in the sessions of the Tri-State Packers As- 
sociation at Philadelphia on Thursday and Friday. 

Pineapple in Demand+—Sliced extra Hawaiian pineapple 
continues in demand at $4.10, and there are quantity offer- 
ings reported even at this price. With the Coast market 
practically bare of further offerings, it now appears as though 
the market would go considerably higher before the end of 
the season. While the Hawaiian canners are reported to be 
a little alarmed over the high prices their product is bringing, 
because of the possible effect upon demand in the future, 
when the packs will be materially increased, it does not ap- 
pear as hough their fears were grounded. Canned pineapple 
has become so popular with the consumers that it seems as 
though they must have it at any price. 

New Spinach Selling—There has been a revival of inter- 
est in spring pack California spinach reported during the week, 
and sales have been made for shipment when packed this 
spring. 

J. S. Inderrieden Dead—J. S. Inderreiden, of J. S. Inder- 
rieden & Co., of Chicago, canned foods brokers and factors, 
died Tuesday morning of apoplexy. Funeral services were 
held from his late residence, 1439 North State Parkway, Chi- 
cago, on Thursday. Mr. Inderreiden was well known among 
the local canned foods trade. The local representative of the 
Inderreiden Company is Henry H. Ashenfelter & Co., of 100 
Hudson street. 

James Holdstock Retires—James Holdstock has retired 
from the firm of Stewart-Holdstock Co., local canned foods 
brokers. He will return to Central New Yorx, where he has 
other business interests. The business will be continued as 
Stewart Brokerage Co. E. Lewy, former manager of the for- 
eign department of Wood & Stevens, Inc., is now with the 
Stewart Brokerage Co. 


NOTES 
Thomas Roberts & Co., the well-known Philadelphia 
canned foods distributors, have been incorporated, effective 
January 1. The business continues under the same manage- 
ment. 


THE CANNING TRADE 


J. A. Meehan, manager of the local office of Jessup & 
Roberts, prominent canned tomato brokers, has returned from 
a twelve-day vacation spent at his home at Rome, N. Y. 

A. R. Rodway, Inc., canned foods and specialty brokers, 
have opened a Chicago office. 

News advices tell of the death of Cortland Van Camp, 
3rd, 19-year-old scion of the millionaire canned foods manu- 
facing family of Indianoplis. He was killed when his auto- 
mobile skidded off the highway into Fall Creek, near Indian- 
apolis. NEW YORK STATER. 


MAINE MARKET 


Encouraging Business Conditions Reported—Stocks of Canned 
Foods in Producers’ Hands Light—Maine Corn Cleaned 
Up—Sardines Quiet, But Prices Well Maintained. 


General business conditions here in Maine are very encourag- 
ing. Retail trade during the holiday season report 50 per cent 
more money than in 1921, and future buying of Maine commodities 
is estimated at about 35 per cent advance over January ist, 1922. 
Labor conditions are settled, the only interruption of employment 
at present being in mills and factories run by water power, where 
part-time is necessary because of low water. The recent rains and 
thaw of this week are expected to alleviate these conditions to 
some extent. 

With practically all stocks of Maine canned products out of 
the market, this increase in business cannot affect this branch of 
trade at present. And as yet the trading in this market of food 
stuffs from other sections has not been heavy. The outlook, how- 
ever, is very good, and all are encouraged. 

Maine corn is cleaned up. There may be scattered lots of 
a couple of hundred cases of fancy corn, but none is offered today. 
There are one or two lots of off-grade corn, some of it held as extra 
standard at $1.25, and some as standard at $1.10. This will be 
used to meet current inquiries rather than placed on the market 
for competitive selling. All stock now on hand is of the Crosby 
variety, the last of the Golden Bantam having been cleaned up 
long ago. 

Another line of goods which is still wanted, but cannot be 
found, is cut green beans, With no trading there is no price 
reported, but if goods could be found today they would be worth 
a good premium over the $1.20 price which last obtained. 

Maine apples are improving in vaiue as they decrease in 
amount. $4.00 and $3.75 are the lowest figures named, and goods 
are in better demand than at the $3.25 and $3.00 prices, which 
were in evidence a few months ago. The green fruit market is a 
little easier than it was in November, due to the fact that orchard- 
ists were inclined to hold their fruit for a high market, which did 
not materialize. They are now ready to sell for what they can 
get. In this way one or two canning factories are now able to 
add to their up-out, and are getting very fine fruit for their needs. 
These choice goods are bringing high prices, one packer announc- 
ing a $4.40 factory figure, and reporting good business at that 
price. 

Sardines are quiet, but in a healthy condition. The price is 
very firm, and holders are resting easy in the knowledge that the 
present stocks will be cleaned up and the market hungry for 
“little fishes” before the new pack can possibly get to market. 

“MAINE.” 


CHICAGO MARKET 


Because Chicago Jobbers Are Busy With Their Inventories, 
Canned Foods Are for the Moment Neglected, But in a 
Little While An Active Demand For Canned Foods 
may Be Expected to Appear. 


Chicago, January 3, 1923. 


The canned foods market is champing its bit and dancing 
around anxious to start out upon the road through 1923, 
which looks like a 24-foot hard surface concrete road, on 
which a good trotter can make fast time. 

It may be necessary to trade the nag off for a six-cylinder 
sedan in the course of a month or so, in order to make bet- 
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ter speed and keep up with the optimistic outlook which looks 
like a swift prospect. 

The wholesalers are up to their ears and eyes in their 
inventories just now and won’t talk to a broker, or admit 
that they ever saw him before, until he begins to push them, 
and then they smilingly tell him to come around in about 
ten days. 

The pie bakers are beginning to talk about canned ap- 
ples, which subject has been taboo for some time. I doubt 
whether there are many canned apples or not in the country 
either in first or second hands. There is said to be no profit 
to canners in No. 10 apples at present market quotations, and 
if that is the case, there have not been many packed, as the 
price is higher now than it was when canning was under way. 
The probability is that canners have very little surplus of pie 
apples. 

The interest in the future prices of peas for the 1923 
output has subsided, and I have heard no more about it for 
ten days or so. No one seemed to be ready to entertain any 
business, neither canners or wholesalers, for future peas, and 
the movement has died a bornin. 

The probability is that Wisconsin, and other canners of 
peas, will announce their prices for the 1923 pack at the con- 
vention of the National Canners Association at Atlantic City, 
the last of this month, where they will have conferences with 
their brokers. 

This has been the custom in the years past. It is not 
predicted that the prices for 1923 will be any lower than 
were those for 1922. 

I have seen some of our more thoughtful retail grocers 
of Chicago lately, and they state that there has been a heavy 
distribution of canned foods during the past three months, 
and that they are going into 1923 with small stocks all down 
the line. 

Those who are closely in touch with the pea canners of 
Wisconsin state that the big pack of 1922 is practically sold 
and gone and that the lots remaining in canners’ hands are 
odd and broken lots, and that it is a problem to find straight 
or even assorted cars of desirable grades in that State. 

If this is true, and I have no reason to doubt it, the sale 
of peas from that State has been wonderful, as more than 
seven million cases were packed in Wisconsin in 1922. 

Michigan canners report that their holdings are very 
“spotted,” by which they mean that first hand stocks consist 
of small lots, and that in order to make up carload shipments 
canned foods must be assembled from among a number of can- 
neries all throughout the State. 

A big delegation will leave Chicago over the Pennsylvania 
Railway on January 20th by a special train at 5.45 o’clock 
P. M., for Atlantic City, N. J., to attend the big convention 
of the National Canners Association. 

The reservations have been very heavy, and the prospect 
is that the special, known as the Brokers’ Special, will be run 
in three sections. 

Many canners and brokers from the North and North- 
west will come by the way of Chicago in order to go on the 
Brokers’ Special, which will be in charge of Paul Fischback, 
secretary of the National Food Brokers’ Association, and the 
attendance at Atlantic City promises from this section to be 
heavier than usual. WRANGLER. 


CALIFORNIA MARKET 


Market Firm and Broken Lots Closing Out—Peaches Advanc- 
ing—Demand Increasing—Canned Figs in Heavy 
Demand—Canners League to Meet at Del 
Monte — Coast Notes. 


San Francisco, Cal., Jan. 5th, 1923. 


EATH of C. H. Bentley—The sudden and untimely death 

D of Charles H. Bentley on Saturday, December 30th, was 

a severe shock to the whole industry and cast a gloom 

over the holiday season, from which the market has not yet 

recovered. Details and particulars will be left for a more 
fitting tribute to this fine man. 

Market Firm — There is little to report in the line of 
changes in canned food prices, but practically without excep- 
tion California products are being held firmly. Broken lots 
are being closed out steadily by packers, but higher prices 
are being secured for these than. for the bulk of the pack. 
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Stocks have been reduced to such a low level that another com- 
plete clean-up is promised and there are packers who put up 
general lines who now have nothing at all to oifer. 

Peaches—The recent advance of 10 cents a dozen on No. 
2% choice cling peaches has not interfered in the least with 
trading on this line. In fact, there seems to have been a little 
more interest taken in high-grade fruits since Christmas, than 
for several weeks before this holiday, despite the fact that 
stocktaking is at hand. There is quite a call for No. 10 
peaches, pears and plums on which prices were also advanced 
before Christmas. The demand for tomatoes continues and 
most of the stocks of No. 2% standards, with puree, are being 
held above $1.25. 

Figs—The demand for California canned figs greatly ex- 
ceeds the supply, one concern alone having received orders 
for 10,000 cases more than it packed. This new product has 
taken especially well in the Chicago field and many inquiries 
have been received from that market in anticipation of, orders 
for next,season’s pack. The acreage devoted to figs in Cali- 
fornia is steadily being increased and it would occasion no sur- 
prise if this fruit would in time become a leading variety. It 
can be grown successfully over a wide area in Northern Cali- 
fornia, has practically no competition from other States, is a 
distinctive fruit and is remarkably free from pests. New 
varieties have been developed of late which are particularly 
adapted for canning and preserving and the experimental stage 
in packing and marketing has been passed. 


Canners’ League Dates—Arrangements are being made by 
the Canners’ League of California for the annual convention of 
this organization and a program quite out of the ordinary 
is promised. For the first time since the canners of the State 
effected an organization the annual meeting will be held out- 
sde of San Francisco, a vote on the question of meeting at Del 
Monte having resulted in the choice of this popular resort. 
Del Monte is located but a few hours’ ride from San Francisco 
by rail or motor and is considered the most beautiful winter 
and summer resort in California, with a golf course without 
an equal. The dates selected—February 26 and 27—are later 
than usual, but were decided upon after careful consideration, 
the idea being to allow plenty of time after the close of the 
National Convention at Atlantic City in January to permit 
members of the trade to visit their Eastern connections and 
customers and get back home. The full program has not been 
decided upon, but Secretary Preston McKinney suggests that 
it will be a very important one, with plenty of discussions to 
fill the two-day gathering. The Wholesale Grocers’ Association 
of California has met several times in convention at Del Monte 
and it is not unlikely that the action of the canners in step- 
ping out in this manner will result in more than one visit to this 
beauty spot. : 

Coast Notes—The fiftieth anniversary of the Schmidt Lith- 
ograph Company, San Francisco, was fittingly observed on De- 
cember 27 when open house was held at the big plant at Second 
and Bryant streets. Several hundred visitors thronged the 
plant to felicitate the venerable head of the company, Max 
Schmidt, and to learn some of the details of lithography and 
label making. A five-story plant, one of the finest of its kind 
in the United States, has been fitted up and by far the largest 
part of the business done is that of making labels for the fruit 
and food products business of California, and advertising post- 
ers that appeal to the appetite. Max Schmidt, president of the 
Company, came to this country as a cabin boy on a sailing 
vessel a half a century ago and established himself in business 
at San Francisco as a lithographer. He has always been noted 
for his application to business and his readiness 'to recognize 
and adopt better methods. Although in his seventy-third year 
he continues in active charge of the big business enterprise 
which bears his name. He has always taken a keen personal 
interest in the success of the Canners’ League of California and 
the original favors distributed annually at the dinner of this 
organization are eagerly looked forward to by members. 


Northern California canners and fruit growers are highly 
pleased with the outlook for 1923, the heavy rains that have 
fallen so far this season indicating that bumper crops may be 
expected. The precipitation to date in the vicinity of San Fran- 
cisco is the heaviest in thirty-three years, amounting to more 
than fourteen inches, or about double the normal. The snow- 
fall in the high mountains has been equally heavy. 

The great advertising campaign being conducted by the 
business men of San Francisco for the benefit of California in 
general is producing results on an unexpected scale and in- 
quiries are being received by the thousands. To many through- 
out the East and Middle West it is proving a revelation to learn 
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that more than 80 per cent. of the California fruit crop is pro- 
duced in the northern and central part of the State, that a 
Central California county has the largest acreage devoted to 
citrus fruit, and that the metropolitan area of San Francisco is 
the center of the richest deciduous fruit section of the State. 
Business interests of San Jose, Cal., are broadcasting the in- 
teresting information that there are forty fruit and vegetable 
canneries in Santa Clara County, with twenty-four of these in 
San Jose, all within a two hours’ ride of the center of San Fran- 
cisco. Besides producing huge quantities of canning fruits, 
such as apricots, peaches and pears, this district produces more 
than one-third of the world’s output of prunes, now marketed 
in both the dried and canned form. The east-bay units of 
Greater San Francisco also have many large canneries and 
produce especially large quantities of apricots and cherries, 
so that this city is not only a great shipping center, but a lead- 
ing growing and packing center, as well. The bulk of the to- 
mato pack of California is also made within a few miles of San 
Francisco. 

The brokerage firm of Frank F. Potts has been succeeded 
by Davis & Potts and offices have been opened at 16 California 
street, San Francisco. For fourteen years Mr. Potts was sales 
manager for the canned pineapple department of Theo. H. 
Davies & Co. before engaging in business on his own account, 
while Charles A. Davis has been with the California Conserving 
Company for sixteen years. A 

C. W. Livingston, traffic manager for Libby, McNeil & 
Libby, returned recently to San Francisco from a trip to 
Hawaii. 

J. L. Jacobs, general manager of the California Canneries 
Company, San Francisco, has left on a trip to England, where 
this concern markets a large part of its output. 

Walter H. Levy, purchasing agent for the California Pack- 
ing Corporation, had charge of the preparations for the dinner 
and jinks held just before Christmas at the Fairmont Hotel, 
San Francisco, by the Purchasing Agents’ Association of North- 
ern California. “BERKELEY.” 


As Brokers View the Market 


Baltimore, Md., January 6th, 1923. 

There is a growing feeling of confidence in the trade here that 
the canned foods business in 1923 will be active, with a firm mar- 
ket as to prices. The business done in the first week of the new 
year, while not large in volume, was much larger than was done 
in this market in the corresponding week of last year, and the 
shipments were more widely scattered. Tne temperature was mild 
enough to permit the shipment of goods without danger of freez- 
ing on the road, and the buyers took advantage of it. Tomatoes, 
corn, stringless beans, spinach and cove oysters were the most 
active articles, the other items receiving less attention. 

The month of December is always considered to be the dullest 
month of the year in this market, and November is usually one of 
the busiest months, except, of course, during the actual canning 
season; but this time there were more tomatoes sold during the 
last half of December than were sold during the last half of 
November. The liberal buying of this week was surprising, com- 
ing so quickly after the opening of the year, and the fact that 
every order was for quick shipment indicates that the buying will 
continue during the remainder of the season. The demand, for 
the most part, was for No. 2 tins, although the other sizes had 
their innings, too. Perhaps it is well that the No. 1 tins, No. 3 
tins and No. 10 tins were slightly less sought after, for the hold- 
ings of these sizes are limited to such an extent that big buying 
for a short period would most likely send them sky-rocketing. 
Intending buyers of tomatoes will, we believe, have cause to re- 
joice later on, if they cover their commitments now, for all sizes. 
And we extend, without stint, our facilities in your interest to- 
ward securing the best trades here not only for tomatoes, but all 
other items as well. 

Some interest in futures tomatoes seeped through this week, 
but nothing definite materialized. Prices are expected to be an- 
nounced during or immediately after the National Canners’ Con- 


vention, January 22nd, if the canners are able to satisfactorily . 


place their contracts for acreage, or, at least, get some idea how 
much the farmers intend to shake them down for in 1923 for raw 
stock. There are several reliable brands that are always bought 
on the 8. A. P. basis, and this year will be no exception. We will 
be pleased to have your specifications for futures tomatoes prompt- 
ly, for it is not improbable that well-known, dependable brands 
will be sold out quickly once firm prices are named. 


THE CANNING TRADE. 
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Maine style corn is being bought in a quiet, steady man- 
ner. Several large blocks changed hands this week without 
notice, apparently, and as every mickle makes a muckle, just 
so these big purchases are making a dent in the stocks of 
good quality corn, sufficient to surprise those who will need 
some more of this item later on. Buy corn now with confi- 
dence. Standard Shoepeg corn was not active this week. 
Fancy Shoepeg is practically, if not entirely, sold out. 

Outside of stringless beans, peas, spinach and sauerkraut, 
which were bought in an orderly fashion, the other lines of 
vegetables remained dull. The stock of No. 2 cut white wax 
stringless beans has been reduced to 175 cases. Sweet pota- 
toes ought to attract attention at the attractive prices at 
which they are being offered. 

All items in fruits continued inactive except pears. 
will have their innings later on, doubtless. 

There was practically no change in the cove oyster situa- 
tion over last week. The price for raw stock continues high, 
and were it not for the demand for selects and extra selects, 
the canners would probably remain idle. 

Crushed oyster shells for poultry remain firm under light 
buying. Lower prices are not in sight for this item, because 
of the light packing of oysters. 


They 
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WHEN THIS GIANT SHALL HAVE BEEN ROUSED FROM 
HIS LONG SLUMBER 


The annual meeting of the Tri-States Packers’ Association 
took place at Philadelphia the 4th and 5th, insts. The Tri- 
States Packers’ Association includes in its membership canners 
of the States of Maryland, New Jersey and Delaware. The can- 
ning possibilities of these three States are enormous, but they 
are not appreciated after the manner that they ought to be; and 
because the extraordinary canning possibilities of Tri-States 
territory go without proper appreciation, no well-directed effort 
to improve them is ever made. The fear is sometimes expressed 
that canning in the Tri-States territory shows a declining 
rather than advancing tendency. No concealment is made of 
the fact that in one very important section of the Tri-States 
territory canning shows a discouraging backward tendency; in 
this section canners regard the present with keen disappoint- 
ment and the future with grave distrust. Obviously the canners 
of the section to which we refer are not happy. Sometimes it 
is said that the time will come when practically only one im- 
portant canned foods staple will remain to the Tri-States ter- 
ritory—tomatoes. But if other important canned foods staples 
shall pass out of the economy of the Tri-States canners who 
will have the courage to insist that even tomatoes will remain. 
But the canning industry in the Tri-States territory is not dead, 
nor is it even dying; it is only sleeping—but it sleeps well. 
When this sleeping giant, for verily it is giant, shall have 
been roused, canning in thé Tri-States territory may be ex- 
pected to attain to the full stature of its greatness. However, 
strange it may seem, canning in the States of Maryland, New 
Jersey and Delaware has never attained to the full stature of its 
greatness. Who then shall rouse this sleeping giant? Who shall 
awaken the Tri-States territory to a full appreciation of its ex- 
traordinary canning possibilities? Or shall these almost illimit- 
able possibilities remain unrecognized and, therefore, unappre- 
ciated and neglected. Shall canning be allowed to decline in 
one of the most highly favored canning sections of the country 
because, forsooth, the canners, having eyes, saw nothing of the 
advantages lying before them. Co-operation, earnest, whole- 
hearted co-operation among the canners of the Tri-States ter- 
ritory is the imperative need of the moment. If the whole- 
some counsels of co-operation shall prevail among the canners 
of the Tri-States territory as they have prevailed with very 
telling effect among canners elsewhere we shall see proofs of 
solid and substantial growth for canning among them; but if 
there shall be no co-operation among canners of the Tri-States 
territory we shall see only disintegration and decay. Who shall 
rouse this sleeping giant? Who shall awaken the canners of 
the Tri-States to a proper appreciation of the really tremendous 
possibilities of the business in which they are engaged. Else- 
where there is co-operation among canners and elsewhere the 
wholesome fruits of co-operation plainly appear. For wherever 
there is co-operation among canners there is solid and substan- 
tial and enduring growth for the canning industry. The prestige 
and the security of the canning industry of the Tri-States ter. 
ritory must remain exposed to gravest perils so long as the can- 
ners of that territory shall withhold themselves from one an- 
other, and shall prefer the baneful and destructive maxims of 
competition to the wholesome and constructive maxims of co- 
Operation. 
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CHARLES H. BENTLEY, DEAD— 


— CAN PRICES— 


shocked than when we learned of the death 
of Charles H. Bentley and the manner of his 
death. Here was a man, massive v1 stature, brain 
and brawn, in the very prime of life—but 53 years 
old—who had worked himself up from an humble 
cannery worker during vacations, to piece out his 
fortunes, to the practical head of one of the greatest 
business organizations in the world—the California 
Packing Corporation, operating a vast string of mod- 
ern canneries, with a business running into the mil- 
lions every year—and we feel sure his brother, R. I. 
Bentley, the actual head of this concern, wiil not 
resent this placing of his brother upon the same foot- 
ing with him—a man who could put through a deal 
for millions, or face a Committee of Congress with- 
out so much as the bat of an eye, and yet who died 
from excitement, from appoplexy, while witnessing 
a football game on Saturday afternoon, December 30. 
There were thousands who knew this soft-spoken, 
always gentlemanly man of fine appearance, a man 
who now that he has gone is spoken of as a truly 
lovable character, and who will feel a sense of real 
sorrow at his passing, The industry, the country 
and the age can ill spare a man of “Charley” Bent- 
ley’s stripe, and all are the poorer for his passing. 
C. H. Bentley was born in San Francisco, 1869— 
spent his boyhood in San Jose, where he began work- 
ing in canneries during summer scnool vacations— 
the first in 1881—continuing thiy vacation work in 
succeeding years until graduating from the Univer- 
sity of California in 1891. After a year’s graduate 
work, he joined his elder brother, R. I. Bentley, in 
operating the business of the Sacramento Packing 
Company, at Sacramento, Cal. Several branch can- 
neries were established in California in the years 
following, and he acted as plant superintendent at 
some of these during the canning season. He spent 
many of the winter and spring periods in traveling 
in Eastern States and foreign countries establishing 
connections for the sale of the products. In 1899 the 
concern was merged with many of the older canning 
companies in California, forming the California Fruit 
Canners’ Association. Mr. R, I. Bentley became the 
general manager of the new enterprise, and Mr. C. 
H. Bentley the sales manager. This concern was 
joined with others in 1916 to form the California 
Packing Corporation, of which Mr. R. I. Bentley is 
the president and Mr. C. H, Bentley was the vice- 
president and general sales manager. 


Ww: DO not know when we were more genuinely 


American Can Company 


Write our district offices for packers’ 
can prices. 


THE AMERICAN CAN CO. 


Continental Can Company, Inc. 


will quote prices on Cans upon 
application. 


January 8, 1923 


36 
: 
| 
\ 
4 
CANNING MACHINERY EXCHANGE 
‘Marine Bank Bidg, Baltimore, Md. 
és 


January 8, 1923 


. 


THE CANNING TRADE. 


37 


CANNED FOOD PRICES 


Prices given represent the lowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many canners get 


higher prices for their goods; some few may take less 


general market at this date. 


Baltimore figures corrected by these Brokers: 


(*) H. H. Taylor & Son. 
Canned Vegetables 


ASPARAGUS*—(California) 
Balto. 
White Mammoth, Ni 4.25 


White Mammoth, Peeled, No. 2%.. 4.60 
Green Mammoth, No. 

White, Large, No. 2%.. 4 
White, Large, Peeled, No. 2%.... Out 
Green, Large, No. 2%4..... 
White, Medium, No, 
Green, Medium, No, 2%........... 3.50 
White, Small, No, 2%...... 
Green, Small, No 
Tips, White, Square, No. ace, 
Tips, White, Round, No. 
Tipe, Green, Square, No, 2%...... 3.75 
Tips, Green, Round, No. 2%....... Out 


BAKED BEANSt 


Plain, No. 
In Sauce, 
Plain, No. 2 
In Sauce, 


Plain, No, 3 
In Sauce, 


String, Standard Green, No. 2..... 
String, Standard Green, No oes 


String, Standard Cut White, No. 2 "85 


Stringless, Standard, No. 2....... 


-85 
White Wax, Standard, 


White Wax, Standard, Ne. 


Limas, Extra, cece 


Limas, Standards, 2: 


-90 
Red Kidney, No. 


BEETSt 


Standard, Whole, No. 
Large, Whole, No, 


Small, Whole, No, 


CORNt 

Std. Evergreen, No, 2, f.o.b. Balto. 1 
Std. Evergreen, No. 2, f.o.b. Co.... 1 
Std. Shoepeg, 2, 2, f.0.b. 

Std Shoepeg, N ce Balto... 1. 
Ex. Std. 2, f.0.b. Co. 1 
Fancy Shoepeg, f.o.b, Balto....... 1 
Std. Crushed, No, 2, Baltimore.... 
Std. Crushed, No, 2, f.o.b. Co..... 


Ex. Std. Crushed, No, 2.........-. 
Ex. Std. Crushed, No. 2, f.o.b. Bal. 1.05 
Extra, No, 2, f.o.b, County........  .90 
Extra Standard Western, No. 2.... .... 


Standard Western, No. 2.......... 
HOMINY¢ 


Lye, No. $.....+.. Out 
Standard, Split, No. 38............ : 
Standard, Split, No, 10............ 3.15 {3.00 


MIXED VEGETABLES FOR SOUP} 


12 Kinds, No. -95 
12 Kinds, No. 5.00 


OKRA AND TOMATOES} 


Standard, No. 2..... 


No. 1 Sieve, f.o.b 42.00 
o.b. Baltimore...... 2.25 

No. 2 Sieve, 2s, fob. factory...... 1.50 
f.0.b. Baltimore. . 2.00 


E. J. Standards, 1’s, No. 4 Sieve....— 


E. J. Sifted, 1’°s, No. 8 Sieve........ Out 

E. J. Ex. Sifted, 1’s, No. 2 Sieve.... Out 

PUMPKINt 


Standard, No, 8.......+- 


Squash. No. 10.......... 


Standard, Ni 
Standard 

Standard, 
Standard, 
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Standard, No. ok: 


J. & Co. 


10 
California, Ne. f.o.b. 


No. 

With Dry Beans, No. , 

New York 

POTATOES{ 


fob. Baltimore. .. 

10, f.0.b.. County... 

Fancy, No. 18. f.0.b. 


Standard, No. f.o.b, 
Standard, No. 10, f.0.b. Cou: 


f.o.b. Baltimore. . 
Standard 1s, f.o.b. County......... 


TOMATO PULPt 


Michigan, No. 10....... 
York, Ni 


8, f.o.b. Baltimore. . 
Pennsylvania, No, 10, f.o.b. 
Maryland, No. 10, f.o.b. Balto..... 


California Choice, No. 2%........ 
BLACKBERRIES$ 


Standard, White, Syrup, en 


2 
Sour Pitted Rei 10s, No. Becessers 
Standard 


California Standard, No. 24%. L.C. 
California Choice, No. 2%, L. C.... 
Extra Sticed 2 We 


Yellow, 2. 
Extra Standard a No. 2.. 


Standards, Yellow, No +. 
Extra Standard White, 
Extra Standard Yellow, No. 8 
Selected Yellow, No. 3 


Seconds, Yellow, No. ee 
Posted, “No 


for a omens reason, but these prices represent the 


(+) Jos. Zoller & Co.,Inc. (§)Wm.C. West & Co, 
New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRICES—Continued 


CANNED FRUITS—Continued 
PEARSt 


Balto. N.Y. 
Seconds, No. 2, in Water....... 
Standards. No 2, in Water........ 
Extra Standards, No, 2, in Syrup.. 1.25 {1.15 
Seconds, No. 8, in Water..... 
Standards, No. 3. in Water........ 1.25 1.20 


Standards, No. 8, in Syrup........ 1.50 {1.40 
Extra Standards, No. 3, in Syrup.. 1.75 {41.50 


Bahama Sliced, Extra, No. Out 
Bahama Grated, Extra, No. 
Bahama Sliced, Ex. Std., No. 2.... Out Out 
Bahama Grated, Ex. Std, No. 2....  ..-. Out 
Hawaii Sliced, Extra, No. 2%...... 4.00 4.10 
Hawaii Sliced. Standard, He. 2%.. 3.95 3.50 
Hawaii Sliced, Extra, No. ccccee 2.75 2.85 
Hawaii Sliced, Standard, Ne 250 245 
Hawaii Grated, Extra, No. 2....... 2.25 1.80 
Hawaii Grated Standard, No 


Shredded, Syrup, No. 10.. Out © cece 
Crushed Extra, No. 10...... a 
Eastern Pie, Water, No. 2.. « 
Eastern Pie, Water, No. 10. wos 


Black, Water, No. 


Red, Syrup, No. 1........ 
RASPBERRIES$ 
Red, Water, No. 2......0+ 
Red, Water, No 10....... 
STRAWBERRIES$ 
Extra Standard, Syrup, No. 2...... 2.00 92.25 
Preserved, No. 2..... 
Extra, Preserved, No. 2 280 $2.60 
ra, Preserved, No. 1.......... 1.30 $1.25 
Preserved, No. 1....... 
Standard 2%s ........... 
Standard, Water, No. 10........ se. 8.00 710.00 
Canned Fish 
HERRING ROE* 
LOBSTER* 
Flats, 1 Ib., case 4 doz........... cone 
Flats, % Ib, case 4 20.00 
OYSTERS$ 
Standards, 5 oz..... 
Standards, 10 oz............. 246 
Standards, 8 oz..... SAE 
Selects, 6 oz..... 
SALMON* 
Red Alaska, Tall, No 
Red Alaska, Flat, No. 
Cohoe, Tall, No. 1..... 
Cohoe, Flat, No. 1...... 
Cohoe, Flat, No. %............ 
Columbia, Flat, No. %4.......... 
Chums. 1.22% 1.22% 


Medium Red, Tails 1.45 


SHRIMP$ 
Wet or Dry, No 1%...... samadees 
Wet or Dry, No. 1...... eeunae aoa 


SARDINES—Domestic, per Case 
F. O. B. Eastport, Me, 1921 pack. 


Tomato, Key Out 
% Tomato, Carton ....... 
% Mustard, Keyless ....... cove OOO 
Mustard. Keyless ........ 3.25 
il, se cece 
TUNA FISH—White, per Case 

California, Blue Fin.........- 
California, 1s, Blue Fin........... .... Out 
California, %s, Striped .... 6.75 


California, 1s. Striped ........... 


Out 


4.40 is. : 
3.90 SUCCOTASHt 
1.25 1.30 
3.85 1.10 1.25 
15.80 
.95 
lo. 1.50 1.55 98.00 
Sanitary 3s, 5% in. cans.......... Out 
80.90 Jersey, No. 8, f.0.b, County...... Out Out Water. No. 2 PLUMSt 
15.25 Ex. Standard No. 3, f.o.b. Balto... 1.60 Out 
Standard, No. 3, f.o.b. Baltimore.. 1.60 {1.50 
90 Standard, No. 3, f.o.b. County.... 1.50 1.45 
5.25 Seconds, No. 3, f.o.b. Baltimore... ..-. : 
4.95 Standard 2s, f.o.b. Baltimore...... 1.00 .95 
Standard. No. 2, f.o.b. County..... .95 {j .95 
voce, Seconds, No. 2, f.o.b. Baltimore. . 
1.60 1.40 
Canned Fruits 
00 80 APPLESt 
45 1.20 1.10 Out 
85 3.25 Out 
85 13 
APRICOTS 
Out 
Standard, No. 7.00 97.50 
Standard, No. 2, Preserved....... 1.50 
Standard, No. 2, in Syrup........ 1.25 {1.50 eS 
: 
CHERRIESS 
1.10 Seconds, Red, No. 150 
42.75 2.00 Out 
{1.70 9.50 11.25 
No, 3 Sieve, 2s, f.0.b. factory 1.30 1.85 
“f.o.b. Baltimore...... 140 .... GOOSEBERRIES3 
No 4 Sieve, 2s, f.0-b. factory...... 91.25 1.85 Standard, No. 1.65 1.70 
No. 5 Sieve, 2s, f.o.b. factory...... Out Out PEACHES* ee 
2.65 2.35 
Out 3.25 2.70 
Out 
Out 1.60 1.50 
Out Out 
SAUERKRAUTY 195 92.85 
PIN 1.70 = 
1.10 


88 THE CANNING TRADE. January 8, 1923 


Improved Process Steel Kettle 


Equipped with all the latest im- 
provements. Strongly and ac- 


“NESTED” curately made. Has been used for 
ae years with perfect satisfaction. 
“COLOSSUS” 


PROCESS 
KETTLE 


Edw. Renneburg 
& Sons Company 


OFFICE: | 
2638 Besten Street 
WORKS: 
Atlantic Wharf, Boston Street and 
Lakewood Avenue 


BALTIMORE - ™D 


Pulp Machines 
Pulp Finishing Machines, Cranes, 
Peach Parers, Clutch Pulleys, etc. 


The Sinclair-Scott Company 
BALTIMORE, MARYLAND 


Ayars “NEW PERFECTION” Pea and Bean FILLER 


No valves to ware out and leak brine on the 
floor. 

Will not waste brine. 

Fills absolutely accurate. 

Has positive can feed. 

Does not cut Peas. 

Guaranteed capacity up to 129 cans per minute. 
No Cams. No Levers. 

Has no RUBBERS to catch cans after they 
become worn. 

Only Filler for BAKED BEANS. 

Has separate measure and separate saucer. If 
measure fails to drop part or all the quantity of 
beans the can will show slack to inspector. 


Model made for No. 1, 2, 3, & 10 cans. 


What are you doing for 
Canned Foods Week 


March 3-10, 1923 
“The Consumer’s Opportunity.” 


AYARS MACHINE COMPANY jew ensey 


BROWN, BOGGS CO., LTD., HAMILTON, ONT., Sole Agents for Canada 
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% 
i J. T. DOWLING “T H. D. DREYER & CO., Inc. 
631 MUNSEY BUILDING BOXES nd BOX SHOOKS 
BALTIMORE. MD. fl FOR THE CANNERS 
SECOND NATIONAL wane WASHINGTON, B.C. ALICEANNA and SPRING STS., BALTIMORE, MD. 


& COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


THE 1922 DIRECTORY OF CANNERS 
Is Ready 


A list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 13th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable information is given. 
Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per coy postage prepaid. The book that is needed by all wholesale grocers, 
brokers, machinery and supply men, salesmen, and practically everybody interested in 


the canning industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 1739 H St., N. W. Washington, D. C. 


PERSONAL CHECKS ACCEPTED 


DEPENDABLE 


TOMATO SEED 


WE ARE EXTENSIVE GROWERS OF 


High Quality Tomato Seed 
SPECIALIZING ON CANNERS’ VARIETIES 


STONE, MATCHLESS, CHALK’S JEWEL, 
GREATER BALTIMORE, RED ROCK, 
BONNY BEST, SUCCESS, EARLIANA. 


Put Up to Suit Your Requirements 


Our Northern Grown Tomato Seed is produced un- 


der the supervision of experts in plant breeding and 


selection, and for Earliness, Hardiness, Productive- 


ness and Freedom from Disease is unsurpassed. 


A trial order will convince. 


Write for prices. 
CANNERS’ SEEDS 


PEAS, BEANS, CORN, BEET Jerome B. Rice Seed Co. 


PINACH TOMATO CAMBRIDGE, NEW YORK 
CABBAGE, PICKLING CUCUMBERS 


— 


Growers of All 


rise 
0600666 
| 
6 : 
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SMILE AWHILE 


GOOD MEASURE 


_ Tait—‘As you didn’t catch anything, I suppose your fishing 
trip was a terrible disappointment.” 
Bait—“Not by a jugful.” 
“Was you here when I got me little dig in about his old 
man?” 
“No. I just come when youse was pickin’ yaself outa the 
gutter.” 


“Ma, if the baby was to eat tadpoles, would it give him a big 
bass voice like a frog?” 

“Good gacious, no! They’d kill him.” 

“Well, they didn’t.” 


AGAINST TIME 


Customer—“But you guaranteed this watch would last me a 
lifetime.” 

Clerk—“Certainly; but you looked pretty sick the day you 
bought it.”—Korsaren (Chistiania). 


OPEN-AIR DRAMATICS 


“Why do the Glippings persist in quarreling on their front 
veranda, before all the neighbors?” 

“I can’t imagine, unless they think they have movie talent.” 
—Birmingham Age-Herald. 


UNMERCIFUL DISASTER 


Mother—“Johnny, don’t run so fast around the house. You'll 
fall and hurt yourself.” 


kind,too § 
e Johnny—“If I don’t run fast it’ll hurt anyway. Dad’s chas- 
i Th cost little C ing me.”—Michigan Gargoyle. 


INSURING PEACE 


“Know anything about music?” 
“No.” ‘ 
“Got any views about the new development in art?” 
“Not any.” 
“Think you could settle the League of Nations problem?” 
“Do not.” 
' “Believe you can pick the next presidential candidate?” 
“T don’t.” 
“Know the true inwardness of the drama?” 
“Know nothing about it.” 
“Fine. Come over to my house some evening, bring your 
oldest pipe, and we’ll have a pleasant time.”—Public Ledger. 
Said Peckingill, “I’ll make a still, 
And work again I won’t.” 
He made the still and tried the swill, 
And work again he don’t. 
—Johns Hopkins Black and Blue Jay. 


“JT can’t eat this soup.” Waiter brings another kind of soup. 
Diner—“I can’t eat this soup.” Waiter, angrily, but silently, for 
the third time brings another kind. Diner—“I can’t eat this 
soup.” Waiter, furious, cally the proprietor. Proprietor—“Why 
can’t you eat this soup?” Diner (quietly)—“Because I have no 
spoon.”—Hotel Register. 


SHE GOT EVEN 


Percy—“Do you sell puppy biscuits in this dirty little shop .” 
Saleslady—“Yes, we do. Do you want them but in a bag to 
take home or will you eat them here?” 


CANNING MACHINERY 


FRUITS- VEGETABLES: FISH-:Etc. 


A.K.ROBINS & co. BALTIMORE,MD. 


FOR CATALOGUE 


goodwork, § 
COLOR 
make our § 
4 
for t eif DU 
Write for samples 
prices. 
The United States Printin 
and Lithograph Company —— 
439 Cross Street, Baltimore 
—— 
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WHERE TO BUY 


en thE Machinery and Supplies you need and the Leading Houses that supply them. 


le Paring Machines. See Paring Machines. 
anmaking Machinery. See Can- 
makers’ Machinery. 


BARRELS, KEGS, Ete, 
Chickasaw Cooperage Co., Memphis, Tenn. 
BASKETS (wire), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte Mat & Mfg. Co., La Porte, Ind. 


Bean Cleaners. See Cleaning & Grading Mchy. 
Beans, Dried. See Pea and Beau Seed. 
Belting. See Power Plant Equipment. 

Berry Boxes. See Baskets, wood. 


BLANCHEBRS, vegetable and fruit. 


Ayars Machine Co., Salem, N. J. 
Huntley Manfg. Co., Silver Creek, N. Y. 
_ K. Robins & Co., Baltimore. 


Sous pressure. See Pumps. 


BOILERS AND ENGINES, steam. 


W. Caldwell & Sons Co., Chicago. 
baw, Renneburg & Sons Co., Baltimore. 
K. Robins & Co. Baltimore. 
a A. Tarr, Inc., ‘Baltimore, Md. 


Bottle Capping Machines. See Bottlers’ Mchy. 
Bottle Caps. See Caps. 

Bottle Cases, wood. See Boxes, Crates, Shooks. 
Bottle Corking Machines. See Bottlers’ Mchy. 
Bottle Fillers. See Bottlers’ Mchy. 


BOTTLERS’ MACHINERY. 
Ayars Machine Co., Salem, N. J. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


BOTTLERS’ SUPPLIES. 
Karl Kiefer Machine Co., Cincinnati, Ohio. 


Bottle Screw Caps. See Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, weod. 
H. D. Dreyer & Co., Baltimore. 
paper. See Corrugated 
Boxing Machines, can, See Labeling Machines, 
can. 


BROKEBS. 
J. M. Zoller Co., Baltimore, Md. 


Buckets and Petts, fiber. of Fiber Containers. 
Buekets Pails, meta See Enameled 


Bue 
pede Seed. See Cannery Supplies. 
BURNERS, eil gas, gaseline, etc. 
A. K. Robins & Co., Baltimore. 


BY-PRODUCTS, machinery. 
Edw. Renneburg & Sons Co., Baltimore. 


Burning Brands. See Stencils. 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. Conveyors and Carriers. 


CAN COUNTERBS. 
Ams Machine Co., M: Mow. City. 
Ayars Machine Co., Salem 
Can Fillers. See Filling etl 

CANMAKERS’ MACHINERY. 


Ams Mochine Co Max, New York City. 
E. W. Bliss Co. Brooklyn, N Za 


Can Mchy. Co. 
John R. Mitchell Go, Baltimore. 


McDonald Machine Co., Ch 
Siaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
Can Markers. See Stampers and Markers. 
Can Lacquers. See Lacquer Manufacturers. 


CANNERY SUPPLIES. 


Ayazs Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore. 

Sinclair Co. Baltimore 

Spragne Cang. Mchy. Co Chteago. 

Zastrow Machine Co., Baltimore. 


Canning Experts. See Consulting Experts. 


Can Stampers. See Stampers and Markers. 
Can Testers. See Can ers’ Machinery. 


CAN-WASHING MACHINES. 
Capping Machines, bottle. See Bettlers’ Mchy. 


Consult the advertisements for detalls. 


, CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Heekin Can Co., Cincinnati, O 
Phelps Can Co., Baltimore. 
Southern Can €o., Baltimore. 
Virginia Can Co., noke, Va. 
Whitaker Glessner Co., Wheeling, W. Va. 
Sprague Cang. Mchy. Co., Chicago. 
Cans, fiber. See Fiber Containers. 

CAPPING MACHINES, seldering. 
Axess Machine Co., Salem, N. J. 

. K. Robins & Co., Baltimore. 

Cang. Mehy. Co. 


, Chica 
Machines, colderiess. Closing 
a 


Capping Steels, soldering. See Cannery Supls. 


CARRIERS and Conveyers, gravity. 


H. W. Caldwell & Sons Co., Chicago. 

Karl Kiefer Machine Co., Cincinnati, Ohio. 

Sprague Cang. Mchy. Co., Chicago. 

Cartons. See Corrugated Paper Products. 

Catsup ge, Comins. For the preparatory work. 
Pulp Mchy.; for bottling, see Bottlers’ 

Mehy. 
Chain Belt Conveyors. See Conveyors. 


Chain for elevating, conveying. See Convey- 
ors. 


Checks, employees’ time. See Stencils. 
Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegar Makers’ Supplies. 
CLEANER AND CLEANSER (Wyandette). 
J. B. Ford Co., Wyandotte, Mich. 
CLEANING AND GRADING MACHINERY, 
fruit. 
Huntley Mfg. Co., Silver Creek, N. Y. 


a 


MACHINERY, 


peas, 

Silver Creek, N. Y. 
K. Robins & Co., Baltimore. 
Scott Co., Baltimore. 


Cleaning and Washing Machines. bottle. See 
Bottlers’ Machinery. 

Cleaning Machines, can. See Washers. 

Clocks, process time. See Controllers. 

CLOSING MACHINES, epen top cans. 

Ams Machine Co., Max, New York City. 

E. W. Bliss Co., Brooklyn 3 A 

Cameron Can Mch y Co., yy In. 

Seattle-Astoria Iron Works, Seattle, Wash. 

Whitaker Glessner Co., Wheeling, W. Va. 


Coated Nails. See Nails. 
Coils, copper. See Copper Coils. 
Milk Canning Machinery. 


Milk Condensing Mchy. 


COLORS, Certified fer foods. 
Anderson-Barngrover Mfg. Co., San Jose, Cal. 
National Aniline & Chemical Co., New York. 

CONVEYORS & CARRIERS, canners. 

H. W. Caldwell & Son Co., Chicago. 
La Porte Mat & Mfg. Co., La Porte, Ind 
A. K. Robins & Co., Baltimore. 
COOKERS, centinueus agitating. 
Ayars Machine Co., Salem, N. J. 
Cookers’ retors. See Kettles, process. 
Cookers and Fillers, corn, See Corn Cooker- 
Fillers. 

COOLERS, continuous. 

Anderson- Barngrover Mfg. Co., San Jose, Cal. 


COPPER COILS for tanks, 

F. H. Langsenkamp, Indianapolis. 

Copper Jacketed Kettles. See Kettles, copper. 
COOPERAGE, kegs, 


barrels, etc 
_ Chickasaw Cooperage Co., Memphis, Tenn. 


CORN COOKER-FILLEBRS. 


Ayars Co., Salem, N. J. 
A. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


CORN CUTTERS. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


COBN SHAKERS (in the can). 
Ayars Machine Ce., Salem. N. ¥. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Peerless Husker Co., Buffalo, N. Y. 

Corn pines and Agitators. See Corn Cooker. 
llers. 

CORRUGATED PAPER PRODUCTS. 

(Boxes, Bettle Wrappers, etc.) 
Hinde & Dauch Sandusky. Ohio. 
Stecher Litho. Co.. ester, N. Y. 
U. 8. Ptg. & Litho. oy Heroes, Ohio. 
Counters. See Can Counters. 
Countershafts. See Speed Regulating Devices. 


Pe and carrying machines. 
K. Robins & Co., 
Sinclair Scott Co., Baltim: 
Zastrow Machine Co., 


CRATES, Iren Precess. 
Edw. & Sons Co., 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Machine Co, Baltimore. 
Cutters, corn. See Corn Cutters. 
Cutters, kraut. See Kraut Machinery. 
Cutters, string bean. See String fon “wens 
Dating Machines. See Stampers and Markers 
DECORATED TIN (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Whitaker-Glessner Co., Wheeling, W. Va. 
Dies, can. See Canmakers’ Mchy. 
DISTRIBUTING SYSTEMS, cern. 
H. W. Caldwell & Son Co., Chicago. 
Double-Seaming Machines. See Closing Mchs 
DRYERS, drying machinery. 
Rdw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warcheuse. 
Employees’ Time Checks. See Stencils. 


ENAMELED BUCKETS, PAILS, etc. 
A. K. Robins & Co., Baltimore. 
Engines, Steam. Boilers and BHngines. 


Sree 
Enameled-lined kettles. See Tanks, glase 
lined. 


EVAPORATING MACHINERY. 
Edw. Renneburg & Sons Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & 
Factory Stools. See Stoo 
Factory Supplies. See =, Supplies. 
FACTORY TRUCKS 
A. K, Robins & Co., Baltimore, Md. 
Farming, Machinery. 
Fertilizers. 
FIBRE CONTAINERS fer feed (not her 
metically sealed). 
American Can Co., New York. 
Continental Can Co., Ine., Syracuse, Chicago. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
FIBRE PRODUOTS, boxes, bexbeard, ete. 
Hinde & Dauch Paper Co., Sandusky, Ohio. 
Fillers and Cookers. See Corn Cooker- 


lers. 
Filling Machines, bottles. See Bottlers’ Mchy. 


FILLING 
Ayars Machine Co., Sale J. 
Karl Kiefer Machine Co., 
Huntley Mfg. Co., Silver Creek, N. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
prague ng. Mchy. Co cago. 
Filling Machine, syrup. See Syruping Ma- 


chines. 
FINISHING Ang catsup, ete. 
Rob Co., Baltimore. 


Sinciain Seott Co., Baltimore. 
Food Choppers. See Chop 
Friction Pep Cans. tin. 

fruit Grad Dea. See Cleaning and Grading 


chy., fruit. 
Fruit Pavers. See Paring Machines. 
FRUIT PITTEERS and seeders. 
Huntley Mfg. Co., Silver Coot. 
Fruit Presses flee Cider 
Gasoline Firepots. See Cannery. Sub) 
Gau pressure, time, etc. See Power 
Equipment. 
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GEABES, sDent. 
H. W. Caldwell & Son Co., Chicago. 


GENERAL AGENTS fer Machinery Mfrs. 
A. K. Robins & Co., Baltimore. 
Generators, electric. See motors. 
Glass-lined Tanks. See Tanks, glass-lined. 
GLUE, for sealing fibre boxes. 
Governors, steam. See Power Plant Equip. 
Grading Mches. See Mchy. 
Gravity Carriers. See riers and Con- 


veyors. 
Green Corn Huskers. See Corn Huskers. 


Green Pea oo See Cleaning and Grad- 


in 
Hoisting an | “Carrying Mches. See Cranes. 


Hominy Making Machinery. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers. 
Ink, can stamping. See Stencils. 


INSURANCE, canners’. 


Canners’ Exchange, Lansing B. Warner, 
icago. 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, steam. 
H. Langsenkamp, Indianapolis, Ind. 


Taras, fruit. See Glass Bottles, etc. 
Juice Pumps. See Pumps. 

Kerosene Oil Burners. See Burners. 
Ketchup Fillers. See Bottlers’ Mchy. 


KETTLES, copper, plain er jacketed. 


F. H. Langsenkamp, Indianapolis, Ind. 
Kettles, enameled. See Tanks, glass-lined. 


KETTLES, precess. 


Ayars Machine Co., Salem, N. J. 

Edw. Renneburg & Sons Co., Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
A. K. Robins & Co., Baltimore. 
-KRAUT CUTTERS 


LABEL Manufacturers. 


Hl. Gamse & Co., Baltimore. 
R. J. Kittredge Co., Chicago. 
Litho. Co ochester, N. Y. 
. §. Printing & & Litho. Co., Norwood, Ohio. 


LABORATORIES fer analysis of goeds, etc. 


National Canners Asso., Washington, D. C. 


Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 


Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery. 
Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING MOHY. 
Ayars Machine Co., Salem, N. J. 


MILL SUPPLIES, Pulleys, Ete. 


H. W. Caldwell & Sons Co., Chicago. 

Molasses Filling Machines. See Filling Ma- 
chines. 

Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Kdw. Renneburg & Sons Ce., Baltimore. 


Packers’ Cans. See Cans. 
Pails, tubs, etc., fibre. See Fibre Containers. 


Paper Boxes. See Corrugated 

sn? Cans and Containers. See Fibre Con- 
ainers 

Paring Knives. See Knives. 


PARING MACHINES. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 
Arabol Mfg. Co., New York City. 


PEA and BEAN SEED. 
Seed Co.,. Chicago. 

R Rice Read Co.. Cambridge Y. 
Seed Co., Columbus, O. 
‘Rogers Bros. Co., Chicago. 

D. Landreth Seed Co., Bristol, Pa, 
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PEA CANNERBS’ MACHINERY. 


Ayars Machine Co., Salem, N. J. 
Huntley Co., Silver Creek, _ 
A. K. Robins & Co., Baltimore. 
Sprague Cang. Mchy. Co., Chicago. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 


Chisholm Scott Co., Columbus, O. 
Frank Hamachek, Kewaunee. Wis. 


ea Vine Feeders. 
Chisholm Scott Co.. Columbus, O. 
Frank Hamachek, Kewaunee. Wis. 


PEELING KNIVES. 
A. K. Robins & Co., Baltimore. 
Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES, 
Sinclair-Scott Co., Baltimore. 


PEELING TABLES, continueus. 
Ayars Machine Co., Salem, N. J. 
A. K. Robins & Co., Baltimore. 
Perforated Sheet Metal. See Sieves and 
Screens. 
Picking Boxes. Baskets, etc. See Baskets. 
on Belts and Tables. See Pea Canners’ 
chy. 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Cannere’. 


POWER PLANT EQUIPMENT. 
H. W. Caldwell & Son Co., Chicago. 
Power Fresses. See Canmakers’ Machinery. 


Power Transmission Mchy. See Power Plant 
Equipment. 


PRESERVERS’ MACHINERY 
Karl Kiefer Machine Co., Cincinnati, Ohio. 
PULP MACHINERY. 


A. K, Rob Baltimore. 
Sinclair-Scott Co., Baltimore. 


PUMPS, air, water, brine, syrup. 


A. K. Robins & Co., Baltimore. 
Ams Machine Co., Max, New York City. 


Retert Crates. See Kettles, process. 


Retorts, steam. See ee, process. 

Rubber Stamps. See Stencils. 

Saccharometers sates See Cannery 
Supplies. 

SALT, canners. 

Colonial Salt Co., Akron, O. 

Sanitary Cleaner and Cleaner. 
Compounds. 

Sanitary (open top) cans. See Cans. 

Sardine Knives and Scissors. See Knives. 


SCALDERS, tomato, etc. 
Ayars Machine Co., Salem, N. a... 
Huntley Mfg. Co., ‘Silver Creek, z. 
Edw. Renneburg ‘& Sons Co., 
A. K. Robins & Co., Bal timore. 
Scalding and Picking Baskets. 
Scrap Press. 


See Cleaning 


See Baskets. 


Screw Cone. bottle. See Ca 9 
Sealing Machines, bottle. “ay Mchy. 
Sealing Machines. sanitary cans. See Closing 


Machines. 

SEEDS, canners’, all varieties. 
Leonard Seed Co., Chicago 
D. Landreth Seed Co., Brisol, Pa, 
Livingston Seed Co., ‘Columbus, Oo. 
J. B. Rice Seed Co., Cambridge, N. Y. 
Separators. See Pea Canning Mchy. 

SHEET METAL WORKING MACHINERY. 
E. W. Bliss Co., Brooklyn, N. Y. 
Cameron Can Mchy. Co., Chicago, Ill. 
McDonald Machine Co., Chicago, Ill, 


Shooks. See Boxes, Crates. etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair-Scott Co., Baltimore. 
SILKING MACHINES, cern. 
Huntley Mfg. Co., Silver Creek, N. Y. 


Slicers, fruit and vegetable. See Corers and 
Slicers. 


SOLDER. 


Sorters, pea. See Cleaning & Grading Mchy. 


SPEED REGULATING DEVICES (for Ma- 
chines, belt drives, ete.). 

tt & Co., Baltimore. 

g. Co., Silver Creek. N. Y. 


Sinclair S 
Huntley 
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STAMPERS AND MARKEBS.: 


Ams Machine Co:, Max, New Yorsg City. 
Steam Cookers, continuous. See Cookers. 
Steam Jacketed Kettles. See Ketties. 


Steam Pipe Covering. See Boiler and Pipe 
Covering. 


Steam Retorts. See Kettles, process. 


STEEL STOOLS, CHAIRS, Etc. 


STENCILS, marking pets aad brushes, brase 
checks, rubber Be steel type, burning 


brands, etc. 
A. K. Robins & Co., Baltimore. 
STIRRERS FOR KETTLES. 
F. H. Langsenkamp, Indianapolis. 


STRING BEAN MACHINERY. 


Chisholm-Scott Co., Columbus, Ohio. 
gay | Mfg. Co., Silver Creek, N. Y. 
A. K. Robins & Co., Baltimore. 


Guages. engine room, line shaft, etc. See 
ower Plant Equipment. 


ral Age 
* Bee Electrical Appliances. 
SYRUPING MACHINE. 


Ayars Machine Co., Salem. 
Karl Kiefer Machine Co., Ohio. 
A. K. Robins & Co., Baltimore. 


Tables, picking. See Pea Canners’ Mchy. 


METAL. 


H. Langsenkamp, Indianapolis. 
d. 


glass lined 
F. H. Langsenkamp, Ind. 
TANKS, WOODEN. 
W. EB. Caldwell Co., Louisville, Ky. 
Testers, can. See Canmakers’ Mchy. 
Ticket Punches. See Stencils. 


Time Controllers, process. See Controllers. 
Tin Lithographing. See Decorated Tin. 


TIN PLATE, canmakers’. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING MACHINERY. 


Ayars Machine Co., 
A. K. Robins & Co., Baltimore. 


TOMATO PEELING MACHINE 
National Peeling Baltimore. 
A. K. Robins & Co., 
Harding Peeling Machine, Del. 


Tomato Seed. See Seeds. 
TOMATO WASHEBS. 


Aven Machine Co., Salem. N. J. 
. K. Robins & Co.. B altimore. 


Machinery. See Power Plant 


Equipment. 
Trucks, Platform, etc. See Factory Trucks. 
Tumblers, glass. See Glass Bottles, etc. 
Turbines. See Electrical Machinery. 
Variable Speed Countershafts. See Speed Reg- 
ulators. 


W. Caldwell & Sons Co., Chicago. 
Te Corers, etc. See Corers and Slicers. 
VEGETABLE CUTTERS, OKRA, 


Vegetable Parers. See Parin Ma nes. 
Viner Feeders. See Viners and Hullers 


VINERBS AND HULLEBS. 


Chisholm-Scott Co., Columbus, O. 

Frank Hamachek, Kewaunee, Wis. 
Washers, bottle. See Bottlers’ 
Washers and scalders, fruit, etc. See Scalders 


WASHERBS, can and jar. 


Ayars Machine Co., Salem, N. J. 

A. K. Robins & Co., Baltimore. 

Washing and Scalding Baskets. See Baskets 

Windmills and Water Supply Systems. Sec 
Tanks, wood. 

Wiping Machines, can. See Canmakers’ Mchy. 

Wire Bound Boxes. See Boxes 

Wire Scalding Baskets. See Baskets 

paper. See Corrugated Paper 

roducts. 
Wrapping Machines, can. See Labelling Mchs. 


WYANDOTTE—Sanitary Cleaner. 
J. B. Ford Ce., Wyandette, Mich. 
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IMPROVED STEEL PROCESS KETTLE REDUCE THE COST 


Manufactured to hold 800, 1,000 and 1,200 2-lb. cans. Conceded 
to be the best; hundreds in use. Double thermometer pocket 
riveted to each kettle. Constructed so as to use either water, 
dry steam. or open bath process. of your fire insurance by placing 


your requirements with 


CANNERS EXCHANGE SUBSCRIBERS 


AT 


WARNER INTER-INSURANCE BUREAU 


where most of the representative 
Canners are obtaining their pro- 
tection at a cost much lower than 
usual premiums. 


ZASTROW 


MACHINE CO 
inc. LANSING B. WARNER, Inc. 


1404-1410 155 E. Superior St., 
THAMES STREET 


BALTIMORE - CHICAGO, ILLINOIS 


SUCCESSORS TO 


GEO.W. ZASTROW yy - Officially endorsed by National Canners Association 


ooo 


TIN CANS 
WEIRTON,W.VA. \, CAPACITY 600 MILLION CANS PER YEAR 
MAIN OFFICE 


BALTIMORE, MD. 


Ee MANUFACTURERS OF 
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